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THE WE ems 
‘Ts WET SURFACE MAINTENANCE PROBLEMS 


No longer is it necessary to dry out surfaces in 
order to get the protection and beauty of paint. 
Damp-Tex Enamel penetrates moisture and sticks 


to the under surface just as though it 





were perfectly dry. Damp-Tex quickly 
dries into a tough waterproof film that 


stays elastic for years regardless of re- 


peated washings with soap and water. 


Resists corrosive gases and oxidation. 


Does not taint food or cause it to taste. 


0 LOST TIME OR PRODUCTION 


i you paint with Damp-Tex, on wet or dry surfaces, there is no loss of time or 
duction due to moisture or wet surfaces. That is why Damp-Tex is recommended 
brine tank rooms, coolers, sausage and casing rooms, smokehouses, killing floors 
my room or equipment where brine, saturated atmosphere, low temperature or 


surloces prevent the use of ordinary paint or enamel. 
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MOISTURE TEST 
Water soaked bricks painted with 
Damp-Tex and dried in the sun 
oes | the film will not blister or 
reak. 


or mildew 
painted with it. 


MONEY BACK 
GUARANTEE 


If after following simple 
directions the buyer finds 
any shipment of Damp- 
Tex does not do all we 
claim for it, notify us and 
we will give shipping in- 
structions for the balance 
and cancel the charge for 
the amount used, or, if 
already paid for, will re- 
fund the money. 


CAUSTIC SOLUTION TEST 
Two to three percent caustic 
washing solutions are not injuri- 
ous to Damp-Tex Enamel. 


Damp-Tex is unatiected 
by lactic and other com- 
mon food acids. 


SEND A TRIAL 
ORDER TODAY 


Order one gallon of Damp- 
Tex at regular price of 
$4.95, or five gallons or 
more at $4.85 per gallon 
and we will pay all freight 
charges. Points west of 
Rockies, add 25c per gal- 
lon. Pre-Treated Damp- 
Tex to stop bacterial or 
fungus growth costs 10c 
extra per gallon. 


STEAM TEST 


Damp-Tex is unaffected 
by live steam common 


to many plants. 





TEELCOTE MANUFACTURING CO. 


GRATIOT AT THERESA ST. LOUIS 3, MISSOURI 
INTERNATIONAL MANUFACTURERS OF PAINTS, VARNISHES AND ENAMELS 


PROFIT 


MAKERS it made proper 


Sausage manufacturers are turn- 
ing out a better product because 
the public demands it and will 
pay for it. Sausages of all kinds 
are money makers today. But 
they must be made of wholesome, 
pure meats, with sanitary ma- 
chines in sanitary factories. Mod- 
ern BUFFALO machines enable 
manufacturers to produce the 


highest quality sausages, in the 
least time, at lowest cost, 
with the greatest profit. 


and 


The constant improvement of 
BUFFALO machines has played 
an important part in educating 
sausage makers to the value of 
continually improving the quality 
of their product and in enabling 


them to increase their by 
and profits. 

We will be glad to ans 
quiries in connection with th 
duction of any kind of sau 
More than 77 years experieng 
the design and manufacty 
quality sausage making | 
chines qualifies our organiag 
as experts. 





Sales and Service Offices in Principal Cities 


5 ee 
we Sace macwt! 


QUALITY SAUSAGE 











"sa 
. p 
“A 
F 


a é 
iid 


LLispice * 


ALLSPICE takes its popular name from its 
resemblance in aroma and taste to a mixture of 
cinnamon, cloves and nutmeg, but in reality it is 
the dried unripe fruit of the Pimento tree, be- 
longing to the Myrtle family, and similar to the 
clove tree. The word Pimento is derived from the 
Spanish word Pimiento, meaning pepper. 


ALLSPICE grows principally on the island of 
Jamaica and in a small way in Mexico, Costa Rica 
and Venezuela, but strangely enough, NOT on any 
of the many islands in the Malaysian Archipelago, 
the home of spices. 


While ALLSPICE does not have the long tradition 
of historical background that spices from the 
Orient have, it is used today in many formulas of 
whole mixed spices and practically in every for- 
mula of mixed ground spices or seasonings. It is 
used in pickling to a great extent and its taste 
resermbles cloves. 
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When crude or raw allspice is added to foodstuffs, 
only a small part of the available spice flavor is 
absorbed by the food and actually tasted. Also, 
the strength of the crude spice varies from batch 
to batch, its very nature being inconstant. So 
Stange developed 
Cream of Spice Allspice 

which is the patented process of natural spice 
extraction that retains ALL the natural delicate 
flavor of true ALLSPICE. The Stange science of 
seasoning produces higher standards of spice 
flavor, new techniques of blending, and by stan- 
dardizing the strength, purity and quality of flavor 
obtained from NATURAL spices and by utilizing 
ALL of the available flavoring substances, Stange 
has put FLAVOR CONTROL IN. LARGE SCALE 
PRODUCTION UNDER LABORATORY CON- 
TROL. Cream of Spice (C. O. S.) is nature’s best 
put ina form most suitable for use in your products. 


2530 W. MONROE. ST..CHICAGO 12, ILL. 
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Both Fat and Lean——_ 


ILHJALMUR STEFANSSON, famous 
explorer, in a provocative article entitled “Ly. 

ing on the Fat of the Land” in the July issue of 
Harper’s Magazine challenges the belief that fat 
food, and particularly fat meat, is unsuitable for 
warmer climates and seasons. He points out that 
today, as well as in ages past, fat is eagerly sought 
as a major dietary constituent in the tropics ang 
in the Arctic by men who choose their food accord. 
ing to their requirements, as expressed through 
their natural desires, rather than “by the book.” 

Mr. Stefansson implies that modern distaste for 
fat, and a good many of the beliefs about its limiteg 
desirability as an item in the diet, have a psycho. 
logical rather than a factual basis. People haye 
come to regard “fat” and certain terms synonymous 
with it (such as “tallow” and “greasy”’) with ayer. 
sion due to unfounded taboos and attitudes of com. 
paratively recent origin. While they may avoid 
fat in eating steaks or chops, they compensate by 
consuming it under such agreeable names as cream, 
butter, gravy, shortening and salad dressing. 

Moreover, modern consumers are aided in stifling 
their natural desire for fat meat and other fat foods 
by their ability to substitute sugars and starches 
for it. Sugars, particularly, have become an impor. 
tant part of our diet in recent decades and, toa 
certain extent, have supplanted fats. 


THE NATIONAL PROVISIONER is pleased to have 
such distinguished support for the argument it ad- 
vanced in the editorial “Get After Jack Spratt” 
in its issue of November 25, 1944, page 4. 

In that editorial THE NATIONAL PROVISIONER 
pointed out: 


“Any packer will be able to see at once the ad- 
vantages which the entire livestock and meat in- 
dustry would gain in normal times through even a 
partial change in consumer attitudes, and conse 
quent packer and retailer practices, with respect 
to trimming meat cuts. Perhaps the most impor- 
tant, of course, is that it would change the status 
of some fats, which are now trimmed off, from that 
of edible and inedible by-products, to component 
parts of the cuts on which they occur.” 


After noting that this could be done with benefit 
to the consumer and no nutritional or economic loss 
to him, and that a great many “Jack Sprattish” 
consumers eat only the lean portions of their meat 
and fill their fat needs by spreading it on their 
bread and pouring it on their salad and cereal, the 
Provisioner suggested : 

“Consumers cannot be forced to eat more meat 
fat, but they can be persuaded to do so by educe 
tional effort toward supplanting false beliefs with 
facts about the nutritive value of meat fat and its 
importance, as an integral part of the meat cut, 
in imparting tenderness and flavor to the cooked 
product. . . . General and individual effort to edu 
cate consumers on the value of fat on meat cuts 
would be a fine postwar project for the meat pack 
ing industry.” 
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FOR ANY LIFT OR PULL 





3 bales per trip 


That's how HYSTER 20 Fork 
Trucks move and stack heavy, baled 
hemp at the Galva Warehouse Com- 
pany, Galva, Illinois. It wasn’t 
always done that easily. 


20 to 25 men were formerly used 
to man-handle these 600 - 800 
pound bales. Then HYSTERS took 
over—two trucks, two drivers and 
two helpers—doing the entire job 
from car unloading and transport- 
ing to high stacking; doing it faster, 
easier, more efficiently. 

This used to be slow, difficult, 


laborious work. And working 
room, needed by the men in their 


HYSTER COMPANY 


2927 N. E. Clackamas Street 
PORTLAND 8, OREGON 


HYSTERS do the job right - - 


stacking operations, became lost 
space. HYSTERS not only utilize 
all space by stacking bales “snug”— 
they also stack one bale higher than 
before. The all-around savings are 
apparent. 


HYSTER 20’s can lift, transport 
and tier any materials in unit loads 
up to one ton. Streamlined, with 
trunnion steer wheel and pneumatic 
tires, they operate in narrow 
quarters, up and down ramps, over 
any surface. Anyone can operate 
them. For all the facts about these 
HYSTERS that “deliver the goods” 
with savings, write us. 





1827 North Adams Street 
PEORIA 1, ILLINOIS 


BRANCH OFFICES: 221 N. LaSalle Street, Chicago 1, Ill.; 90 West Street, New York 6, N. Y.; 1022 Denrike 


Washington 5, D. C.; 233 Ninth Street, San Francisco 3 Calif.; Masonic Building, New 
2219 Fourth Avenue, Seattle 1, Wash.; 2700 Santa Fe Avenue, Los 
Gevelond 14, Ohio.; 211 Farnsworth Building, Memphis 3, Tenn. 
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Orleans 12, La.; 
Angeles 11, Colif.; 215 Euclid Avenue, 



























Watch your sausages sell themselves 
in Armour’s Natural Beef Round Casings 


Ring Bologna in Armour’s Natural Beef 
Round Casings has real sales-appeal in a 
dealer’s case. It looks so plump, so well- 
filled, so appetizing, any shopper can tell 
at a glance that here is bologna at its 
flavorful finest. 

Careful grading and inspection for uni- 
form size, shape and texture, freedom from 
impurities, and fine quality, help you attain 


sausages with that same inviting appearance 
time after time. 

Prove to yourself that Armour’s Natural 
Casings are a wise choice for sausage with 
eye-appeal, taste-appeal, sales-appeal. 

Your nearest Armour Branch or Plant 
will give you the utmost assistance in pro- 
viding you with these fine, natural casings 


within the limits of the available supply. 





ARMOUR and Company 
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Annual AMI Meet Set for October 30-31 





Foreign Needs May 
Lengthen the Life 
of Meat Rationing 











OSSIBILITY of early and complete 

removal of meat rationing faded a 
little farther into the distance this week 
as President Harry Truman and Secre- 
tary of Agriculture Clinton Anderson 
revealed more definite, but still some- 
what sketchy, information on Europe’s 
food needs and U. S. commitments to 
help fill them. 

While stating that by October the 
meat supply will be large enough to 
permit reduction of rationing to a token 
basis, and that the amount available per 
capita for U. S. consumers should be 
equivalent to about the normal peace- 
time rate of consumption, Secretary 
Anderson said that the future extent of 
rationing will depend on “what we do 
in Europe.” 

He emphasized, however, that some 
rationing will be necessary to be sure 
the supply is divided evenly. The Sec- 
retary pointed out that when canned 
goods were taken off rationing, consum- 
ers went wild and bought as much as a 
ease at a time. He indicated that the 
probable meat supply will not permit 
such a buying spree. 


Some Beef Off Soon 


There were reliable Washington re- 
ports this weekend that Utility, Cutter 
and Canner grades of beef and all sau- 
sage will be made point-free at the be- 
ginning of the October rationing period. 

The Chicago Field Headquarters of 
the Office of Quartermaster General 
announced this weekend that it is tem- 
porarily discontinuing the purchase of 
three-way beef and semi-boneless pork 
loins. However, the buying agency is 
expected to resume purchase of these 
meats at a later date. 


President Truman stated that there 
are two factors now limiting food ship- 
ments to Europe—the problem of work- 
ing out credits or other financial ar- 
rangements with European govern- 
ments and making additional funds 
available to the United Nations Relief 
and Rehabilitation Administration. 


Fourth quarter shipments for UNRRA 
and foreign governments able to pay, 
the President said, will include 150,000,- 

lbs. of meat and meat products and 
13,000,000 Ibs. of lard. It is understood 
that Great Britain will need between 
200,000,000 and 300,000,000 Ibs. of meat 
48 soon as financial arrangements have 
(Continued on page 27.) 


HE fortieth annual meeting of the American Meat Institute will 

be held at the Stevens Hotel in Chicago on Tuesday and Wednes- 

day, October 30 and 31. Committee and some other meetings 
will probably be held on Monday, October 29. 

Although it had been believed earlier that it would be impossible 
to hold a convention, the Institute began to plan rapidly as soon as 
ODT restrictions were removed, since it was felt that there was a 
great desire among the association’s members to get together and 
discuss their problems. 

The Institute is now determining the possibility of staging an 
exhibit of packinghouse equipment and supplies in connection with 
the convention. An early announcement is expected on this point. 

The Chicago hotel situation is extremely tight. The Stevens hotel 
has not been able to make enough rooms available to house all mem- 





SITE OF FORTIBTH ANNUAL INSTITUTE CONVENTION 


Stevens Hotel, located in downtown Chicago just south of loop district, where first annual 
AMI peacetime meeting since fall of 1941 will be held during last two days of October. 


bers. The Institute is making arrangements with other hotels in the 
hope that each member who wishes may obtain a confirmed reserva- 
tion. 


The Institute suggests that packers advise the Stevens of their 
requirements, giving the date of arrival and date of departure. When 
rooms are filled the Stevens will cooperate with other hotels in ob- 
taining accommodations for conventioneers. 

Despite the crowded conditions obtaining in major Chicago hotels, 
the Institute has indicated that it will make every effort to assure ade- 
quate housing facilities for all persons attending the:annual gathering. 


























































Breeding One of Major Factors 


FEED COMBINATIONS 
RESPONSIBLE FOR 
VARIED FATTENING 
AND GROWTH RATE 





By O. G. HANKINS 


Bureau of Animal Industry, Agricultural 
Research Administration, U. S. Department 
of Agriculture 


EAT selections are generally in- 
M fluenced to a great extent by 

the composition of the product. 
It is a widely held opinion, in fact, that 
when supplies are such as to permit a 
choice this characteristic of meat calls 
for primary consideration. 

Physical terms or chemical terms, or 
both, may be used to express composi- 
tion. The former involve fat, lean, and 
bone, to the extent that such compo- 
nents can be separated manually from 
each other. The chemical composition 
(gross) is concerned with the ether ex- 
tract (essentially fat), protein, water 
and mineral matter content. 

Either type of composition is a good 
index of the other type, yet each has 
a significance that is different from that 
of the other. The proportions of sepa- 
rable fat, lean and bone interest con- 
sumers primarily from the viewpoint 
of economy or possible waste and with 
respect to palatability or to preferences 
and objections. All would be pleased 
with no bone and few want a high pro- 
portion of fat. The lean meat makes a 
special appeal to the rank and file, al- 
though many consumers realize that 
up to some point an increase in fat con- 
tent is an asset. On the other hand, 
chemical composition has some rather 
exact meanings with regard to nutritive 
value. When there is information as to 
protein content of the meat to be con- 
sumed, one can calculate the amount of 
protein that will be supplied in a serv- 
ing of a given weight and that informa- 
tion, obviously, is important in relation 
to the total amount required in the diet. 
The same is true with respect to ether 
extract content and the calculation of 
calories furnished by the meat. Any 
interest in mineral matter, however, is 
usually concerned with specific mineral 
elements, such as iron and phosphorus, 
and information as to the gross mineral 
content, although useful, is not highly 
so. 

The purpose of this article is twofold. 
First, there is a discussion of various 
cattle production factors that have a 
bearing on the: composition of beef. 
Secondly, the function of commercial 
grade as an index of composition is 
brought out and data are shown relating 
to the fat, lean, and bone content of 
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in Beef Quality 

































The obvious difference in composition shown by these two rib cuts was due to a dif. 
ference in breeding of the steers. The dressed carcass represented by the rib on the 
left contained about 20 per cent of separable fat, whereas that represented by the rib 
on the right contained approximately 30 per cent. The corresponding carcass grades 
of the two cuts of beef shown here were Commercial and Choice, a striking difference, 


four different grades of dressed car- 
ecasses and cuts. Figures given in 
parentheses refer to literature cited at 
the end of the article. 

It is logical that consideration be 
given first to breeding as a factor affect- 
ing composition. The fact that breed- 
ing of the animal does have an influence 
on this characteristic of the product is 
well known in the livestock and meat 
industry. However, it is only in recent 
years that much specific information 
has been available concerning the sub- 
ject. As a result of experimental work 
(3) it is now known, for example, that 
the dressed carcasses of 900 lb. repre- 
sentative beef type Shorthorn steers 
have contained on the average 53, 30, 
and 17 per cent of separable lean, fat, 
and bone, respectively, when those of 
representative dual-purpose type Short- 
horn steers of the same weight averaged 
the corresponding percentages of 57, 23, 
and 20. The average ratio of lean meat 
to bone for the beef type steers was 
3.19:1 and for the other type, 2.85:1. 


Test Dairy and Beef Breeds 


In other tests (*) Holstein, Jersey and 
beef type Shorthorn steers were com- 
pared. The dressed carcasses contained, 
respectively, about 65, 56, and 53 per 
cent lean, 12, 25, and 30 per cent fat, 
and 23, $9, and 17 per cent bone. More- 
over, between 900 lb. steers represent- 
ing two of the leading beef breeds there 
was a difference of approximately 8 per 
cent in content of lean meat and 2 per 
cent in bone with a counterbalancing 
difference of 10 per cent in separable 
fat (®). Even between the progeny of 
different sires of a specific breed and 
type, differences have been found in 
separable fat content (%) and in ether- 
extract content of the edible meat and 
muscle tissue. Associated with these, 
necessarily, were differences in the other 
constituents. 

One of the most interesting and sig- 
nificant examples of difference in the 
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composition of beef due to breeding was 
found in a comparison of grade and 
native cattle (5). The former resulted 
from crossing purebred Hereford bulls 
on eastern North Carolina native cows 
and the latter from crossing native bulls 
on similar cows. When the progeny 
were slaughtered at about two years of 
age the carcasses of grade Hereford 
breeding were definitely fatter and con- 
tained smaller proportions of lean meat 
and bone than of those of native breed- 
ing. Yet, as indicated by the “eye” 
muscle of the rib cut, the latter cattle 
had the higher proportion of fat within 
the lean meat. 

The composition of beef can be very 
greatly affected by feeding. Different 
feeds and feed combinations vary widely 
in the extent to which they promote 
growth and fattening. Limited feeding 
gives a different result than full feed- 
ing, even when the gross finish is 
eventually the same. The length of the 
feeding period, which may have an im- 
portant bearing on degree of finish, is 
another feeding factor of great signif- 
cance. 

Good bluegrass pasture alone for 1% 
days resulted in beef of the lowest fat 
content, as shown by the composition 
of the 9-10-11-rib cuts, when four other 
comparable groups of 2-year-old steers 
were finished on (B) grass alone for 
56 days followed by grass and concen- 
trates for 79 days; (C) grass and con 
centrates for 135 days; (D) grass 135 
days followed by grass and concentrates 
for 56 days; and (E) grass 135 days 
followed by concentrates and hay it 
dry lot for 56 days (*). 

Group E was distinctly the best fin- 
ished whereas groups B, C, and D were 
intermediate in fatness and varied little 
among themselves. The cattle finished 
on grass alone had about 53 per cent 
lean meat in the 9-16-11-rib cuts and 
the group E cattle, on the other et 








treme, had approximately 47 per cent. 
With respect to this component also, the 
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other groups were intermediate and 
varied little. Results on chemical com- 
ion were in accord with those re- 
jating to separable fat and lean. Refer- 
ring to the use of the 9-10-11-rib cut 
as a carcass sample in the study of 
ition, research by the Bureau of 

-»al Industry and other institutions 
has shown it to be highly satisfactory 
for that purpose. For example, a cor- 
relation coefficient of +0.90 was found 

n the separable lean content of 

the 9-10-11-rib cut and that of the 

carcass in work on steer cattle 

the bureau. Moreover, an equation 

was developed by which the lean content 

of the carcass can be calculated when 

the lean content of the rib cut definitely 
is known. 

In other work (1°), corn with lespe- 
deza, as would be expected, produced 
fatter cattle than lespedeza hay fed 
alone for the same period of time. The 
carcasses of the corn-fed cattle con- 
tained the lower proportion of lean meat 
but had the wider ratio of lean to bone. 

When limited-fed cattle were fed for 
a longer period and continued to the 
same degree of gross finish as compar- 
able full-fed cattle, an important differ- 
ence was found in fat distribution (1°). 
A higher proportion of fat (ether ex- 
tract) occurred within the lean meat of 
the limited-fed cattle. The same was 
true of steers fed a moderately limited 
ration in comparison with others fed a 
yery limited ration followed by full 
feeding to the same apparent degree of 
finish (11). 


Feeding Period a Factor 


A still further example of the effect 
of feeding is the well-known increase 
in proportion of fat and corresponding 
decrease in other components associated 
with increase in length of finishing 
period. In one study, as the ether ex- 
tract of the analyzed carcasses of steers 
increased from 13.5 to 33.6 per cent the 
protein decreased from 14.9 to 11.8 per 
cent and the water from 50.9 to 40.3 
per cent. (7). 

Another factor, which may be classi- 
fied under cattle management although 
it is also a matter of feeding, is that of 
furnishing concentrates to calves prior 
to weaning. When steer calves running 
with their dams on pasture were creep- 
fed grain 140 days in comparison with 
others that received no grain, and after 
weaning all were fed in dry lot for 6% 
months, striking differences in composi- 
tion of the carcasses were shown. Used 
a carcass samples, the 9-10-11-rib cuts 
from the creep-fed animals contained 
about 50 per cent fat, 38 per cent lean 
and 12 per cent bone. Those of the 
calves fed concentrates only after wean- 
ing contained about 32, 51, and 17 per 
cent, respectively. The edible meat of 
the rib samples of the creep-fed calves 

about 55 per cent ether extract in 
contrast with only 42 per cent for that 
of the others. The corresponding per- 
centages for water were 35 and 44 and 
for protein about 10 and 13 (8). 

A number of experiment stations 
have studied the finishing of cattle of 

erent ages. Generally, with feeding 


conditions similar, the older cattle have 
been the fatter after a given period of 
time. This, of course, is readily ex- 
plained by the tendency of older animals 
to grow less and store more fat than 
younger animals. Exemplifying results 
of research on this subject, the rib cuts 
of yearling steers in one study con- 
tained an average of 35.2 per cent sepa- 
rable fat whereas those of steer calves 
had 31.0 per cent, even though the 
younger animals were on the finishing 
ration 78 days longer than the older 
animals (12). 


Sex in cattle is another factor that 
has an important influence on the com- 
position of beef. Experimental results 
from a moderately large group of sta- 
tions have shown, in general, that when 
steers and open heifers are fed for the 
same period of time the carcasses of 
the latter contain higher proportions of 
fat and edible meat and lower propor- 
tions of lean and bone than the former. 
A good example of this general result 
is found in an instance where after steer 
and heifer calves were on the finishing 
feed 200 days the carcass samples 
(9-10-11-rib cuts) from the steers con- 
tained an average of about 28.1 per 
cent fat, 52.5 per cent lean, and 19.4 
per cent bone. The corresponding per- 
centages for the heifers were 34.2, 47.0, 
and 18.8 (8). 


In another interesting experiment, 


study was made of the effect of preg- 
nancy on the quality of beef (7). After 
150 days of feeding, bred and open 
heifers were compared in important 
carcass characteristics, including phy- 
sical composition. The dressed carcasses 
of the bred heifers very clearly had the 
higher proportion of separable fat and 
lower proportions of lean meat and 
bone. The average percentages for the 
bred and open heifers were, respec- 
tively, as follows: Fat, 34.6 and 29.7; 
lean, 52.3 and 56.1; and bone, 12.1 and 
13.4. 

With so many factors and different 
combinations of factors having an in- 
fluence on the composition of beef, ob- 
viously it is essential that there be some 
satisfactory, practical method of taking 
into account the wide variations in com- 
position as they appear on the market. 
Such a method is provided by beef grad- 
ing. Through it there is recognition of 
differences in fatness (external, internal 
intermuscular, and intramuscular or 
marbling) and, of course, the competent 
grader also takes fully into account the 
apparent proportions of lean meat and 
bone, the color of fat, lean and bone, 
the texture of lean, and other character- 
istics. With it all the physical composi- 
tion of the carcass, as it appears to the 
grader doing the job, is admittedly a 
factor of much importance. It follows, 
therefore, that the grade must be a 
rather good index of composition. That 
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Figure 1: Separable fat content of cuts from beef carcasses of Choice, Good, Com- 
mercial and Utility grades. 
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Figure 2: Separable lean content of cuts from beef carcasses of Choice, Good, Com- 
mercial and Utility grades. 





this is true has been shown by the re- 
sults of considerable research. 

During a period of several years, a 
study was made, for example, of the 
composition of some of the grades of 
beef by the Bureau of Animal Industry, 
with the collaboration of the Livestock 
and Meats Branch of the Office of Mar- 
keting Services (4). The cattle produc- 
ing these beef carcasses were steers of 
a wide variety of breeding and feeding 
and ranged from 557 to 941 lbs. in final 
feed-lot weight, 11 to 21 months in age, 
and 284 to 576 lbs. in chilled-carcass 
weight. 

In the total of 71 cattle used, the 
carcass grade distribution was as fol- 
lows: Choice 10, Good 25, Commercial 
30 and Utility 6. It is these four grades 
that are normally found to be repre- 
sented in retail channels. Under OPA 
regulations they are designated as AA, 
A, B and C, respectively. The other 
grades recognized in the Official U. S. 
Department of Agriculture system of 
beef grading are Prime on the one ex- 
treme and Cutter and Canner as the 
next to the lowest and lowest. 


The chilled dressed carcasses of the 
71 steers were separated into the pri- 
mary cuts of brisket, chuck, flank fore- 
shank, loin end, navel, round with hind- 
shank, rump, short loin and standing 
rib. The method of cutting was much 
like the “Chicago style” and differed 
mainly from the OPA method in that 
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the rump was removed from the round, 
the cut being made parallel to the pelvic 
bone and as close to the bone as was 
possible. 


After dividing each carcass into the 
primary cuts, the latter were subjected 
to physical analysis which involved 
careful separation by hand into lean, 
fat, and bone with ligament or tendon. 
Precautions were taken to avoid evapo- 
ration losses while the separations were 
in progress and on completion of the 
work calculation was made of the per- 
centage of each component based on the 
total weight of the primary cut. 


Figure 1 (page 9) shows the aver- 
age fat content for each cut of each 
grade. The cuts are arranged in order 
of fat content, from the flank on one ex- 
treme to the foreshank on the other. 
Shown together for each cut to facili- 
tate comparisons are the four bars 
representing the four grades, Choice, 
Good, Commercial and Utility. It is of 
interest, considering all four grades, 
that the flank, brisket, navel, short loin 
and loin end were the relatively fat cuts 
while, on the other hand, the standing 
rib, rump, chuck, round with hindshank 
and the foreshank were relatively low 
in percentage of separable fat. Atten- 
tion is called to the fact that for all 
cuts the percentage of separable fat 
became less and less as the grade de- 
creased from Choice through Good and 
Commercial to Utility. For example, in 
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the case of the short loin the 
average percentages of se 
were approximately 38, 30, 27 and 
and for chuck they were about 21, 16, 
14 and 10. 

The lean meat content of the 
cuts and the carcasses of the four gif. 
ferent grades is shown in Figure 2. The 
cuts and the carcass appear in the 
order down the left-hand side of this 
chart as in Figure 1. One is impressed 
first with the fact that, although the 
lean meat content tends somewhat to jp. 
crease from top to bottom of the 
the trend is quite irregular and the 
picture is not clearly the converse of 
that for fat shown in Figure 1. On the 
whole—that is, considering ali four 
grades—the flank contained the lowest 
proportion of lean meat and the brisket 
next to the lowest. Next in order was 
the foreshank. The relatively low eon. 
tent of lean meat of that cut was not 
associated with a high fat Percentage 
but rather with a high bone 
as will be shown later. Other cuts ip 
the lower half of the range were the 
navel and rump. The chuck and round 
with hindshank were the two cuts eon. 
taining the largest proportions of lean 
meat. With little difference between 
them, each had about two-thirds lean 
and one-third of other components. Cuts 
classifying with these two in the upper 
half of the range were the loin end, 
short loin and standing rib. Clearly, in 
general, as carcass grade decreased 
from Choice through Good and Commer. 
cial to Utility there were increases in 
the percentage of separable lean. The 
only exceptions were in the case of the 
rump cut, where Good and Commercial 
were about the same and the foreshank, 
where all differences were small. 









Bone Content Compared 


Figure 3 (page 26) shows bone con- 
tent of the ten cuts, as well as the 
dressed carcasses, of the four different 
grades. The cuts and carcass are listed 
on the left side of the chart in the same 
order as in Figures 1 and 2. It is note 
worthy that, as in the case of separable 
lean content, there was not a close, 
direct or inverse relation with fat con- 
tent. In general, flank had the lowest 
bone content with loin end and short 
loin following in order. Navel, chuck, 
brisket and round had somewhat more 
than the short loin but did not differ 
greatly among themselves. The stand- 
ing rib and rump cuts were distinctly 
higher in bone than the four just men- 
tioned and the difference between the 
two was small. The percentage of this 
component in the foreshank greatly ex- 
ceeded that of any other cut. The 
in bone content with change in grade 
was similar to that found in the case of 
lean meat. However, the former being 
at a lower general level than the latter, 
the differences between grades 
to be less marked. Moreover, there were 
several instances, such as between 
Commercial and Utility grade briskets, 
where clear differences did not appeat- 


Attention is directed to the possibility 





of making further use of Figure 3. 
(Continued on page 26.) 
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SWING TOWARD SELF-SERVICE SEEN 


Trend Poses Important Problem 
for the Meat Packing Industry 


HE trend toward self-service refrigerated meat display cases in re- 

tail outlets, which began to take shape before the outbreak of war, 

can be expected to resume its onward march at an accelerated pace now 

that peace has become an actuality. This fact is emphasized in a recent 

issue of Meat Merchandising, a publication in close touch with the retail 

_ field, which asserts that “self-service meats are here to stay because 
women like to buy self-service. . . . Meat men like self-service ‘meats also 

because they can spend all their time at the profession for which they 

were trained—cutting and preparing.” This latter statement poses an 

important question for the meat packing industry: Where will the “cut- 

ting and preparing” take place, at the point of sale or in the packing- 

house? Numerous packers are already exploring the possibility of cut- 

ting and packaging fresh meats at the source of supply—the meat plant. 

One stumbling block has been lack of a packaging medium which will 

prevent meat from discoloring during the 
necessary interval between cutting and 
wrapping, and sale at the retail outlet. 
Wrapper manufacturers and converters 
hope to lick this problem in the near fu- 
ture. The accompanying photographs, 
reproduced here through courtesy of 
Meat Merchandising, show typical self- 
service display cases now being used to 
promote the sale of pre-packaged meats. 
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Protection 











@ Good sausage deserves the best | " meat 
protection you can give it. Strict allegiance wo 
to standards set for finest quality results A 
in unsurpassed protection for sausage 4 iF 


packed in Wilson’s Natural Casings. sii Hari 


\\__/a\ L/ 


GENERAL OFFICES Vite tel ve menem, CHICAGO 9, ILL. _ 
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\Y7 inc. \¥/ 


In every way sausage is 6¢27 in ain 
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PROCESSING 


Methods 











Barbecued Beef 


With the expected lifting of meat 
rationing and a probable improvement 
in beef supplies this fall and winter, 
barbecued beef is due for a successful 
comeback. Many organizations and 
groups cheered by the outlook already 
may be planning barbecues and meat 
packers who supply the beef may be 
called upon to explain how it should 
be barbecued. 

Making a specialty of contracting to 
furnish meat and take charge of all 
details of cooking it for large outdoor 
gatherings should not be overlooked 
by packers. This service has been proved 
financially successful for it relieves the 
organization sponsoring the outing of 
the immense task of handling this 
large-scale cooking problem and as- 
sures that the work done by experts 
will result in a successful barbecue. 

Charges for barbecuing should in- 
dude fuel, transportation of the meat 
and supplies and cooking supervision, 
plus the cost of digging the trenches. 
A highly satisfactory process of bar- 
becuing beef worked out by the Ameri- 
can Hereford Cattle Breeders’ Associa- 
tion includes the following steps: 


TRENCHING.—Dig a trench about 
40 in. deep and 3 ft. wide, the length 
depending on the quantity of beef to be 
barbecued. A trench 10 ft. long will 
accommodate approximately 400 lbs. of 
meat. Allow about 5 ft. additional for 
every 200 lbs. of beef. Note that in 
digging the trench, care must be taken 
to throw the dirt back far enough so 
there will be room to walk around the 
pit. 

At the bottom of the pit start a fire 
with kindling. Keep the fire burning 
as rapidly as possible by gradually 
adding larger pieces of wood until a 
bed of live coals 15 to 18 in. thick has 
accumulated in the bottom of the pit. 
Hard dry wood (oak or hickory is pre- 
ferred) should always be used for the 
fire. The pieces should not be too large. 
The chunks of wood must all be thor- 
oughly burned so they will char and 
break. If the chunks are not suffi- 
ciently burned to break into coals they 
should be thrown out of the pit. 


Level the coals off as evenly as pos- 
sible. About 3 hours is usually re- 
quired to get a good bed of coals. Cover 
the coals with sand to a thickness of 
about 1% in. This should be clean, 
dry and fairly coarse sand; it may be 
dried out while the fire is burning so 
that it is hot when the time comes for 




















use. It may be dried on a piece of sheet 
iron on one end of the trench. The 
sand must be put on the coals quickly 
after a good bed has been accumulated. 

COOKING.—Cut the beef to be bar- 
becued into chunks as near 20 Ibs. each 
as possible. It is generally estimated 
that 100 lbs. of beef will serve approx- 
imately 300 people at an outdoor bar- 
becue. With two thicknesses of cheese 
cloth and one thickness of clean burlap, 
wrap and tie each piece. Old gunny 
sacks may be used for this purpose 
provided they are clean. 

The beef should be cut and wrapped 
by the fire when the sand is spread on 
the coals. Then, without delay, place 
the wrapped pieces of beef on the 
sand. Cover and seal the trench imme- 
diately so that there will not be any 
loss of heat. Sheet iron is preferred 
for this purpose but boards may be 
used. All cracks should be tightly 
sealed with mud or sand. 


The trench should not be opened while 





VALUABLE HELPS ON 
REFRIGERATION 


1— Air Conditioning in the Meat 
Plant, by 8. C. Bloom—10-page 
Sisko vine pp vadavsate 25c 


2—Air Conditioned Beef Coolers, 
by O. F. Gilliam — 11 pages. 
CGS 6 d5 000400 be00n 25c 


3—Air Conditioned Sausage 
Coolers, by O. F. Gilliam — 9 
pages, includes Making Dry 
Sausage. Reprint..........25c 


4—Air Conditioned Smoke 
Houses & Bacon Slicing Room, 
by O. F. Gilliam. .......... 25c 


5—Course in Meat Plant Re- 
frigeration and Air Conditioning 
—93 lessons dealing with prac- 
tical problems that confront 
meat packers daily, revised in 
book form by the author. Will 
give you good working knowl- 
edge and fundamental informa- 
tion you will use sooner or later. 
$1.50 per volume; Set of 3, $4.00. 
Enclose check with order to 


THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago 5, Hil. 
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the beef is cooking. It is not necessary 
to turn the meat. Ten hours should be 
allowed for the cooking of the beef. 
The meat may be placed in the pit ear- 
lier, for after 10 hours there will be 
little heat in the coals and the beef may 
be left in its oven without harm. After 
the carving the meat may be salted to 
taste, or, if preferred, a sauce used. 
SAUCES.—The following types of 
barbecue sauces have been successful 
(proportions should be increased for the 
large-scale barbecue described here): 


BARBECUE SAUCE 
1 pound butter 
1 quart water 
% cup vinegar 
1 small onion, chopped 
1 clove garlic, minced 
1 tablespoon Tobasco sauce 
1% tablespoons salt 
black pepper 
1 tablespoon Worcestershire sauce 
2 teaspoons dry mustard 
2 tablespoons sugar 
3 tablespoons chili powder 
% cup tomato catsup 


Bring the ingredients quickly to the 
boiling point; then simmer for 30 min- 
utes. Swab this sauce over the roast 
about every 10 minutes. 


TEXAS BARBECUE SAUCE 
1 Ib. butter 
1% qts. water 
% cup mild vinegar 
1 small onion, chopped 
1 garlic clove, minced 
1 t. Worcestershire sauce 
1 t. Tobasco sauce 


comets 
Fae 
ca 
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Mix ingredients and bring quickly to 
the boiling point; simmer 30 minutes. 
Tomato catsup is sometimes added. 
This sauce is used for outdoor barbe- 
cues where a “mop” is needed during 
the roasting. 


SAUCE FOR BARBECUED PIG 
2 quarts of vinegar 
4 cups salt 
3 tablespoons cayenne pepper 
This sauce should be heated thor- 
oughly and the roasting pig basted with 
it frequently and liberally. 


BACON FADES ON EXPOSURE 


An eastern processor has been having 
trouble with his bacon. He writes: 


EDITOR THE NATIONAL PROVISIONER: 

In the past we have had some difficulty with 
our bacon fading on exposure to air and light. Can 
you suggest a remedy? 

This kind of difficulty can usually be 
overcome by smoking bacon for the last 
hour it is in the house to 118 to 120 
degs. F. 
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| Read the Story 


Patapar 








Patapar* Vegetable Parchment has qualities 


you may not know about — wet-strength so great 


it can be boiled without harm—and power to resist penetration of 


grease, fats, oils. The booklet gives the complete story. It tells about 


different types of Patapar designed to meet all sorts of problems. Some 


types of Patapar are airtight. Other types are made for products which 


must have wrappers that allow them to breathe. 
There are types of varying degrees of wet- 
strength, grease-proofness, opaqueness. In all 
there are 179 different types of Patapar. 

Get to know this unique paper. If you are 
already using it as a wrapper, you may discover 
how Patapar can be helpful to you in other 


ways. Write on your business letterhead for 
booklet P. * Reg. U. S. Pat. Off. 





A few of Patapar's 
many uses 


Meat wrappers 

Ham boiler liners 

Butter wrappers 

Tub liners and circles 

Lard wrappers and 

bulk packaging units 

Carton and box liners 

EET pe ENTE 


Paterson Parchment Paper Company « Bristol, Pennsylvania 


Headquarters for Vegetable Parchment Since 1885 
WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. - 111 WEST WASHINGTON ST., CHICAGO 2, IL 
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Personalities and Events 


if the Week 


@ The appointment of Maynard Rosen- 
berg as supervisor of pork operations 
for Armour and Company has been 
announced by L. N. Clausen, in charge 
of Armour sales in the United States. 
Rosenberg’s former post as manager 
of the wholesale market has been as- 
sumed by John Senko, erstwhile man- 
ager of the George st., Chicago, branch. 
Other changes resulting from these ap- 
pointments bring E. R. Coburn to 
Chicago from Decatur, Ill., as manager 
of the George st. branch, and Fred 
Kollman to Decatur as manager there. 


@ Predictions that the city of High 
Point, N. C., may offer for sale its 
municipally-operated abattoir, with a 
view to building a new and completely 
modern slaughtering house on other 
city-owned property, are being heard in 
local political circles. 


@ Among members of a panel who dis- 
cussed “Labor Relations in Industrial 
Engineering” during the twentieth an- 
nual Industrial Conference at Rutgers 
University, New Brunswick, N. J., last 
week, was G. D. Harrison, jr., head of 
the standards department, Swift & 
Company, Jersey City, N. J. 


@ Plans of Ralph Young to erect an 
abattoir in Green Brook, N. J., were 
forestalled last week when the town- 
ship committee refused to approve his 
request for a change in zoning restric- 
tions necessary to make the venture 
possible. 

@L. R. Vear, hotel department, Swift 
& Company, Chicago, was a visitor to 
New York last week. 








® Articles of incorporation for Pierre’s 
Frozen Foods, Inc., were filed in Colum- 
bus, 0., September 18 for the Cincin- 
nati firm which listed capitalization at 
200 no par shares. Incorporators are 
Othmar F. Stegner, Saul M. Greenberg 
and Samuel Dinerman. 


® Construction work on the new slaugh- 
tering and sausage manufacturing plant 
of Cecil R. Carroll, El Reno, Okla., is 
expected to be completed next month, 
acording to Carroll, owner and man- 
ager, who has been in personal charge 
of all construction and engineering 
work. The building in which the new 
wit is to be housed is a concrete block 
structure 60 x 60 ft., with additional 
space for slaughtering operations. The 

will raise and finish a large part 
of the cattle it will process. 


* Leo Hecht, long associated with the 
food industry, has joined the Hygrade 
Food Products Corp. as national chain 
store tepresentative. Hecht for many 
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CUDAHY'S DENVER PLANT WINS "A" AWARD 


HE Denver, Colo., plant of the Cudahy Packing Co. was formally pre- 
sented the Department of Agriculture Achievement “A” award during 
ceremonies conducted on the company lawn late last month. The award, 
formerly granted by the War Food Administration which was recently dis- 
solved, is reserved for food processing plants with exceptional wartime pro- 
duction records. More than 400 employes and invited guests were present. 
Presentation of the symbolic “A” award flag was made by Capt. Carl 
A. Dellgren, Officer in Charge of the Quartermaster Market Center, Denver. 


I 
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SCENE AS CUDAHY DENVER PLANT RECEIVED “A” BANNER 


Flags of the United Nations furnished colorful background as Denver plant of the 
Cudahy Packing Co. received Department of Agriculture Achievement “A” 
award recently. Pictured here holding award flag are (1. to r.) Capt. Carl A. 
Deligren, Officer in Charge of Quartermaster Market Center, Denver; Meno 
Schoenbach, Regional Liaison Officer, Department of Agriculture; William E. 
Higby, lieutenant governor of Colorado, who acted as master of ceremonies; 
Charles W. Lilley, acting state supervisor for War Food Administration, and 
George E. Robertson, general manager, Cudahy Denver plant. 


Acceptance on behalf of the company was by G. E. Robertson, plant general 
manager, and on behalf of employes by Don C. Brady, president of Local 
85, UPWA, and a Cudahy employe. F. W. Hoffman, Cudahy president, who 
was unable to be on hand for the ceremonies, wired his congratulations. 


Token presentation of “A” award pins was made by Meno Schoenbach, 
Regional Liaison Officer of the Department of Agriculture, to a picked 
group of workers who occupied places on. the speakers’ stand. 


Master of ceremonies was William E. Higby, lieutenant governor of Colo- 


‘rado, who praised employes for discharging their responsibilities as sup- 


pliers of foods to the fighting forces in faultless fashion. “I congratulate 
you most sincerely,” he said, “and I want you to know that Colorado is 
proud of you and your magnificent accomplishments in support of the 
heroic men and women who offered their all in our country’s sacred cause.” 


Martial music for the occasion was furnished by the 302nd Army Service 
Forces band from the Fitzsimmons General Hospital, Denver, and the “A” 
award flag was raised by a color guard from the same institution. Among 
those on the speakers’ platform were employes Steve Cinocco, Frank Mear- 
sha, H. Williamson and Robert Norton, who have returned to work with 
the company after service in the armed forces, and Lieut. Joseph Gorniak, 
jr., a former employe, now on duty at the Fitzsimmons General Hospital. 

The Denver plant is the fifth Cudahy unit to win the Achievement “A” 


award. Others previously honored are located at ‘Omaha, Sioux City, Kan- 
sas City and New Ulm, Minn. 
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years was with the Great Atlantic & 
Pacific Tea Co.’s middle western divi- 
sion as director of purchases, and for 
the past five years was connected with 
the Illinois Meat Co.’s sales depart- 
ment. Hecht will make his headquar- 
ters at the company’s Chicago execu- 
tive offices, 135 S. LaSalle st. 

@® Cash awards for suggestions were 
distributed to employes of Swift & 
Company’s Boston unit during the nine- 
teenth annual Swift Family Suggestion 
party at the New England Mutual Hall, 
Boston, last week. T. H. Menton, New 
England district manager, disclosed 
that 21,600 suggestions were received 
from Swift employes during the past 
year, of which 5,200 were accepted and 
$90,000 in suggestion awards paid. 

@® Thieves who broke into Armour and 
Company’s packinghouse in Joliet, IIl., 
last week, apparently bent on remov- 
ing a safe, were obliged to leave empty 
handed when they found the safe 
weighed about a ton, according to Otto 
Schoeberlien, manager. 

@ A shortage of workers in the cattle 
division is making it difficult for plant 
operations to keep pace with the heavy 
seasonal movement of livestock from 
western ranges, N. B. Swift, manager 
of the Swift & Co. plant in Portland, 
Ore., has reported. 

@ Suspension of the Marlow Packing 
Co., Oklahoma City, Okla., from slaugh- 
tering Choice grades of beef for a 45- 
day period was ordered September 12 
by the OPA. The firm was accused of 
exceeding the maximum allowable per- 
centage quota of grade AA and A beef 
slaughtering by 27,847 lb. 

@ Edward F. Cunningham, for the past 
three years in charge of the meats, fats, 
oils and poultry section of the Los 
Angeles office of the OPA, has resigned 
to become sales manager of the Union 
Packing Co., Vernon, Calif. Prior to his 
association with the OPA, Cunningham 
for 20 years was in charge of fresh 
meat sales for the Los Angeles plant 
of the Cudahy Packing Co. G. W. Greg- 
ory, Navy Pacific veteran, is taking 
over Cunningham’s former post with 
the OPA. Gregory was also with the 
Cudahy Los Angeles plant at one time. 
@® The American Oil Chemists’ Society 
will hold its customary fall meeting, 
the nineteenth, on November 7 to 9 at 
the Hotel LaSalle, Chicago. George A. 
Crapple of Wilson & Co., Chicago, is 
convention chairman. Robert R. King 
of the Interstate Cotton Oil Refining 
Co. is president of the society. 

@ A hearing before the township com- 
mittee of Green Brook, N. J., was 
scheduled for last week on a proposal 
to amend the local zoning law to per- 
mit construction and operation of an 
abattoir at the edge of the township on 
land owned by Earl P. Young. 


@ More than 1,500 employes of Kingan 
& Co., Indianapolis, Ind., went out on 
strike last week, forcing a virtual shut- 
down of the plant. 

@ Marian Acers, comely daughter of 
Roy Acers, manager of the Wilson & 
Co. Chicago wholesale market, was re- 
cently chosen “Invasion Queen” by her 
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FRENCH MISSION VISITS U. S. PACKING PLANT 


Members of a French mission now visiting the United States and representing the 
steel industry of France recently expressed a desire to be shown through an Amer 
ican meat packing plant. Their wish was gratified by Armour and Company, Chicago, as 
the above photograph, taken by the editor of the Armour Star, testifies. In the 
group (I. to r.) are: front row—H. de Verchere, Gruy delattre; Charles Cuenot, 
Haejondange, director; J. Castaing, Society De Forges et Acieries de Nord and 
de L’est, director, and J. P. Louderman, Continental Can Co. Back row—C, HL 
Bloedorn, Continental Can Co., manager of Research Overseas Corp.; F. Johann 
sen, Wendell & Co., director; P. Blain, L’Usina de Sirminy, director, and J. 
Braconnier, Society of Denain Anzin, chief engineer. 


‘a 





brother’s shipmates on the S.S. Sepheus 
when they were moving on Okinawa. 


@® The Gibson County Stockyards of 
Trenton, Tenn., was last week issued a 
charter of incorporation by the secre- 
tary of state. Incorporators are Jack 
Hunt, Marion T. Long and Richard E. 
Davis. 
® Sylvan Braun, 56, long an expert in 
the field of food machinery manufac- 
ture, and for the past ten years presi- 
dent of the Enter- 


prise Mfg. Co., 
Philadelphia, Pa., 
died in that city 


September 6. 
Braun, who joined 
the firm as a clerk 
in 1903, was with 
the company con- 
tinuously over a 42 
year period except 
for a time dur- 
ing World War I 
when he served in 
France with the 
Army Signal 
Corps. He was well 
known in Phila- 
delphia for his civic and philanthropic 
activities. Surviving are his widow, 
Dora, and a son, Robert, who is an en- 
sign in the Navy. 

® Controlling interest in the San An- 
gelo By-Products Co., located near San 
Angelo, Tex., has been sold to the Ellis 
Rendering Co., Omer Dreiling, R. J. 
Kippes and Carl Huntington. The plant, 
in operation for about five years, has 
been turning out approximately a mil- 
lion pounds of waste fat and two-and-a- 
half times that amount of meat scraps 
annually. Plans are being drawn to 





S. BRAUN 


The National Provisioner—September 22, 1945 


double the present capacity of the plant. 
® Curtis Holmes, 61, superintendent of 
the North Packing & Provision Co. and 
J. P. Squire plants, Boston, Mass, 
passed away last month after a brief 
illness. He had been with the Swift or- 
ganization, which controls the Boston 
plants, for 42 years, starting with the 
South St. Joseph unit when he was 19. 


@ A 100 per cent walkout of workers 
at the Oklahoma Rendering Co., Okla 
homa City, Okla., took place this month. 
Carcasses in the plant at the time of 
the walkout were hauled to Kansas 
City by truck where the company has 
another plant. 


@ Leo L. LaRue, former sales manager 
of the Sterling Meat Corp., has assumed 
a similar position with the Bridgford 
Co., Anaheim, Calif. LaRue was em 
nected with the Sterling Meat Com 
for 13 years, and, before that, was with 
the Associated Meat Co. 


@ O. H. L. Olesen, agricultural attaché 
to the Royal Danish legation at Wash 
ington, D. C., recently toured the Chr 
cago plant of Armour and Company #% 
a special guest of the management. 


@ At his request, Prof. Frank B. Mer- 
rison, head of the animal husbandry 
department at Cornell University since 
1927, will be permitted to relinquish his 
administrative duties so he may 

full time in research, in developing new 
publications in livestock production 

in teaching graduate students. A 
authority on feeding and nutrition of 
livestock, Prof. Morrison is best knowt 
for the  internationally-used texts, 
“Feeds and Feeding” and “Feeds and 











Feeding, Abridged.” Prof. Morrison 
expects to rewrite “Feeds and Feeding” 
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realli Ry fi PakIce is uniform, mixing thoroughly with the meat and maintaining 

, Okla. is more uniform temperature during chopping; there are no large chunks 

month. .§ of ice to form air holes in the finished product or to cause loss through 

ime of souring of the meat. The ice is clean and sanitary because it is used directly 

—_ from the storage bin, or placed in sterile receptacles and transported to 

‘ the point of use; all excessive handling from the ice plant and twice 
through the crusher is eliminated. 

ssumed With the PakIcer, you can bring your ice costs down until they approach 

dgford $1.00 a ton. You get PakIce within twenty minutes after throwing the 

.- switch — and your PaklIcer continuously delivers a uniform, dependable 

a supply as long as you want it. PaklIce takes the headaches and the waste 
out of icing sausage meats. 

attaché Available in suitable sizes — let a Vilter engineer figure the capacity 

Wash- you require. Write for Bulletin No. 1237. Address the nearest Vilter 
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and revise the Morrison feeding stand- 
ards for livestock. 

@ David Flynn, a fire guard for Wilson 
& Co., Chicago, has filed suit against 
the company in federal district court 
seeking $33,830.22 for alleged overtime 
pay and liquidated damages. Flynn 
charged that he has been receiving a 
weekly wage of $34.50, although he has 
worked alternate weeks of 104% and 
80% hrs., sleeping and eating on com- 
pany premises. 

® Citizens of Norwalk, Conn., are re- 
ported seeking an injunction restrain- 
ing construction of a proposed slaugh- 
terhouse in that city. 

@ Lester E. Covert has been appointed 
foreman of the pipe department at the 


Ottumwa plant of John Morrell & Co. 
He had served as assistant foreman in 
the boiler and engine room since No- 
vember, 1942. Raymond E. Kendall has 
assumed the duties of foreman of the 
machine shop. 


@ Some 7,500 employes of Armour, 
Cudahy, Swift and Wilson packing 
plants in Kansas City, Mo., are said 
to have averaged $150 in back pay with 
the distribution of retroactive pay al- 
lowanees in accordance with a War 
Labor Board ruling. 


@® The. annual Selma, Ala., Registered 
Beef Cattle show will be held at Roswell 
Field, October 12 and 13, according to 
an announcement by A. T. Reeves, 
chairman. Entries in all classes will be 


























Yes, we are making U. S. Heavy-Duty Bacon 
Slicers . . . just as fast as materials and manpower 
permit. But unfortunately we can’t make these 

top quality machines rapidly enough to meet 

the tremendous demand for them. 





























However, there’s plenty to be encouraged about. 


Our war work is finished . . . and slicer production 


will get better all the time. So if you need a new 


heavy-duty model . . . place your order now for a U. S.! 


Ls 
Lally Pood Machines 
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U. S$. SLICING MACHINE COMPANY 


LA PORTE, INDIANA 
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restricted to Alabama cattle and 
be filed by October 1. 

® Joseph Bakun, manager of the 
pic Sausage Co., Seattle, Wash., has 
been made a member of the Seattle 
Chamber of Commerce. 

@ A threatened strike at five St. Loy: 
Mo., packinghouses was averted last 
week when Henry Freise, president of 
the workers’ union, announced 
ment on a contract which grants 
increases, expected to amount to $700 
000 annually, to approximately 2,000 
employes. 

@ Fire which started in the smoke 
house and spread to the upper floors 
last week caused $10,000 damage to 
property and meat supplies at the J, E. 
Decker & Son Packing Co., Dallas, Tex, 
@ Ground breaking ceremonies at the 
site of the David Pass Packing 
West Helena, Ark., took place 
according to Lee Breadman, Chi 
who witnessed the event. The new 
plant, which will be equipped for both 
slaughtering and processing, will be 
owned by David Pass. 


@ Two new territorial appointments for 
Griffith Laboratories have just been 
announced by Harry Gleason, sales 



























LESLIE HOBBS 


J. C. HICKEY 


manager. In California, the new rep 
resentative is J. C. Hickey, who“has 
many years of practical packinghouse 
experience. The firm’s Ohio territory, 
formerly under Hickey, has been taken 
over by Leslie Hobbs. 

@ Mayor Fiorello La Guardia this wee 
announced the discontinuance of meat- 
less Tuesdays and Fridays in public 
eating places in New York City. 


@ The E. G. James Co. has just a 
nounced that Samuel Barliant of the 
firm’s machinery department is now’ 
member of the U. S. Army, being st 
tioned in Camp Lee, Va. 

@ The old Stolle packinghouse at Rich 
mond, Ind., closed since 1941, is back 
in operation, it is reported. The new 
owner and operator is W. E. MeMains, 
who plans to process both pork and 
beef. The plant has been entirely mot 
ernized. 

®@ As a result of recent plant expansial, 
Swift Canadian Co., Limited, will shor 
ly begin manufacture in Canada of n 
mal glue, a product which has been 
ported in large volume. In the past 
lack of facilities for manufacturing # 
has meant that Canada has exp 
a great volume of bones for proce 
in other countries. 
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B. F. M. SEASON ING’ DOES DOUBLE-DUTY 


You'll fairly revel in the full, racy flavor of your own 
distinctive pork sausage made with B.F.M. SEASONING. 


Natural, rich, spicy goodness is carefully blended to 
produce a constantly uniform, piquant flavor... delicate and 
appealing, with just the right amount of zippy tang that 
makes every bite call for another! 


In addition to delicious flavor, you get eye-appeal. B.F.M. PORK 
SAUSAGE SEASONING definitely improves color. Completely 
soluble ...there are no unsightly spice specks or discoloration. 


B.F.M. PORK SAUSAGE SEASONING is the Best For Your 
Money. Order a trial drum 
today. It’s easy to get, easy 
to use, and plenty easy 
on your budget! 








SE brccdway Basékrome trays 


Cleveland You can’t beat these sturdy trays used with Bake-Rite 
Paper Pans for molded meats. The perfect pair for souse, 
head cheese,. scrapple, chili, and all molded specialties. 
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F IT’S USED FOR SEASONING FOOD, WE HAVE IT! 

















Inertia—the tendency of anything to stay 


¢ Funny thing about inertia: 


It can creep up on you from one angle 
while you’re busy with another aspect 
of a problem. 


For instance: You have been improv- 
ing your product during the years. War- 
time research and new developments 
have assured your product’s future prog- 
ress. No inertia here, all right, BUT— 


Don't overlook your package 


What about your container? Are you 
certain that it is.a help to your product? 
Has it stayed put while you were busy 


improving your product? 


Test the effectiveness of your package 
with these three questions: Is it economi- 
cal? Is it efficient? Is it attractive enough 
to make the consumer point it out with 
a decisive finger? 


Our job at Canco 


We’re here to help you answer these 
questions with a big “‘Yes!”’ 


Our specific job is to devise packages 
attractive enough to accomplish these 
three requirements and accomplish them 
well. We are qualified to do this because 


of years of research and service. 


Why not get the latest information? 

So that we may lend a hand, extend one 

. by asking our representative or 
writing us direct. 


AMERICAN 


CAN COMPANY 


230 Park Ave., New York 17, N.Y. 





WORLD’S LARGEST MANUFACTURERS OF FIBRE AND METAL CONTAINERS 
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DESIGN REEFER WITH ABSORPTION COOLING 
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DETAILS OF AMMONIA ABSORPTION SYSTEM SHOWING REEFER UNDERSECTION 


AILWAY refrigerator cars cooled ther use. Loss of ammonia during this having suitable storage space, and con- 

by individual ammonia absorption _ reclamation process is said to be minor. sists of a vaporizing expansion cooling 
plants will soon be in trial operation to It is claimed that this method of coil and storage pressure tank and ab- 
evaluate their practicality in keeping reefer cooling will operate efficiently sorption tank below the floor. Conduits 
meat and other perishables properly up to six consecutive days without re- connect one end of the cooling coil to 
chilled during hauls ranging up to sev- _ servicing, a period sufficient to protect the pressure tank and the other end of 
eral days, according to the Railway Re- most meat shipments. Longer hauls the cooling coil to the absorption tank. 
frigeration Corp., New York, N. Y., without reservicing are said to be pos- A suction pressure control valve in the 
holders of the patent on this mobile  sjble by supplementing the absorption latter set of conduits and in the inter- 
type of refrigeration. General struc- method with ice. One charge each of mediate of the coil and absorption tank 
tural and operational details of the ammonia and ice will permit hauls up is intended to maintain substantially 
system are indicated in the accompany- to 12 days without reservicing en route, constant pressure in the cooling coil. 
ing sketches which show how tanks are according to the patent holder. 


i Renaagh the watesenmans of Briefly, some of the advantages 
mounted bene : claimed for this mobile system of re- 
the car. = System Described frigeration are: Quicker car turnover, 
Company engineers, in explaining the A more detailed description of the increased lading space, rapid car pre- 


basic principles of the system, point out = system’s operation is found in the pat- cooling, better food preservation, no re- 
that anhydrous ammonia and water ent application which states that the servicing in transit and lower refrig- 


have a strong mutual affinity, which method is designed for railway cars eration costs. 
causes the ammonia to pass from the 


receptacle in which it is held through 
the evaporator (cooling) coils inside 
the car, after which it is absorbed in 
the water tank. Automatic controls are 


said to assure complete thermostatic BEWARE of Using Cheap Grinder Plates and Knives 


They are an expense proven by the facts. They need regrinding often. 
They wear out in a short time. They require frequent replacement with 
new plates! Avoid all these expenses by using C-D TRIUMPH PLATES! 


C-D TRIUMPH PLATES 


are guaranteed for FIVE YEARS against 
regrinding and resurfacing expense. 
They are reversible and can be used 
on both sides. They give you two plates 
for the price of one. 














COOLING COIL 
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C-D Triumph Plates can be had in all 
sizes, tc fit any make of grinder. They 
have proven their superiority in all the 
large packing plants and in thousands 
of smaller plants in the United States 
and foreign countries. 
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control of interior temperatures and Write for full details and prices! 
humidities. 

An important part of the process > < 
Will revolve around reservicing stations Cc = D 
to be located at strategic points, where 


ésh supplies of ammonia may be ob- 


tevtantet "ac ae"anctane, we || | THE SPECIALTY MFRS. SALES CO. 
Water-and-ammonia mixture in the wa- 2021 GRACE STREET CHICAGO 18, ILLINOIS 
ter tank will be drawn off and later put 


through a regeneration process where 
the ammonia will be reclaimed for fur- 
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Food Forum fo Discuss 
Rehabilitation Feeding 


Prominent nutritional experts will be 
in the audience and on the speakers’ 
rostrum when the next meeting of Food 
Forum is convened at the Hotel Con- 
tinental, Chicago, September 25. Among 
those who will attend are dieticians 
from major Chicago hospitals, members 
of the Chicago Nutrition Committee and 
prominent physicians. Invitations have 
also been extended to officers of the Chi- 
cago chapters of the Association of 
Vitamin Chemists, the Institute of Food 
Technologists and the American Asso- 
ciation of Cereal Chemists. A reception 
honoring the speakers will precede the 
meeting, as will a dinner to be served at 


the Continental hotel at about 6:30 p.m. 


Speakers who will elaborate on the 
theme of the meeting, “Relief and Re- 


habilitation Feeding Today,” include 
Dr. Samuel A. Levinson, professor of 
pathology and director of the hospital 
laboratory, University of Chicago 
School of Medicine; Dr. Paul A. Can- 
non, professor and chairman of the 
department of pathology, University 
of Chicago, and Colonel Rohland A. 
Isker, director of the subsistence re- 
search and development laboratory, 
Chicago Quartermaster Depot. 


Meat packers should be particularly 
interested in Dr. Levinson’s address 
during which he will reveal results of 
studies on a meatless diet which were 
recently completed. 





Steel 





* 


Without 
Priority 





IMMEDIATE SHIPMENT 
FROM RYERSON STOCKS 


This may not be news to you—but government restrictions 


have been lifted on the sale of steel products by warehouses. 


You can now obtain steel from stock in every form without 


red tape—only rated priority orders take precedence. This 


is a welcome relief for all of us. A small part of the victory 


you and we have worked so hard to win. 


Stocks are still not completely balanced from a size stand- 


point but if one plant hasn’t the particular steel you need, 


we can easily ship from a neighboring plant, or suggest a 


suitable alternate. As you reconvert and step-up production 


for peace, let us work with you whenever you need steel. 


Whether it is a single piece or many tons you will always 


receive the same prompt, personal service. 

Joseph T. Ryerson & Son, Inc., Steel-Service Plants at: 
Chicago, Milwaukee, Detroit, St. Louis, Cincinnati, Cleve- 
land, Pittsburgh, Philadelphia, Buffalo, New York, Boston. 


RYERSON STEEL 


PRODUCTS IN STOCK: BARS + STRUCTURALS + PLATES 


ye SHEETS - TUBING - ALLOYS + ALLEGHENY STAINLESS - ETC. 4& 
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INCREASE FATS AND OILS 
QUOTAS FOR MANUFACTUpe 
OF SOAP AND SHORTENING 


Effective October 1, the quota for the 
use of fats and oils in the p ; 
of civilian supplies of shortening, ego. 
ing and salad oils will be increased from 
the current 79 per cent of average use 
during the base period 1940-41 to 88 per 
cent. This action, resulting from rm 
duced military requirements and a 
larger prospective supply of soya bean 
oil than previously estimated, ig ey. 
pected to relieve shortages that have 
existed in some areas. 


Commenting on the increase, Seere. 
tary of Agriculture Anderson said: “It 
is hoped that the larger and more eyen 
distribution of these products t 
out the country will make it possible to 
recommend the removal of shortening 
and cooking oils from rationing after 
January 1, 1946. By reducing trade ip. 
ventories to a minimum working stock 
level at the beginning of the 1946 crop 
marketing season, it should be possible 
to meet certain additional minimum re. 
quirements for European distribution 
during the next 12 months.” 


The quota for margarine will remain 
at 95 per cent of the base period. 


The quarterly quota of fats and oils 
which -manufacturers may use in the 
production of civilian supplies of house 
hold package and bar soap is also being 
increased. Effective October 1, soap 
manufacturers may increase their use 
of fats and oils from 74 per cent of the 
quantity used during the average base 
period 1940-41 to 78 per cent. Although 
the soap fats and oils supply situation 
has not improved, the increase was made 
possible by military cutbacks and re 
leases of government stockpiles. 





MORE MEATS AVAILABLE, 
AMI SURVEY REVEALS 


A nation-wide survey covering 
more than 600 meat packing opera- 
tors, plant managers and branch 
house managers, dealing with meat 
supplies in relation to the needs of 
the trade this month compared to 
last month, reveals a substantial 
improvement in meat supplies. 

This survey, conducted by the 
American Meat Institute at the re- 
quest of the OPA, disclosed rela- 
tively optimistic reports on supplies 
of beef, veal, lamb, sausage 
variety meats. Some of these items 
are reported in plentiful supply for 
the first time this year by a 
proportion of those answering the 
questionnaire. The report indicated, 
however, that most pork items, such 
as loins, shoulders, hams and bacon, 
continue in extremely short supply 
in all areas. 

Of all 600 reports, an analysis 
disclosed that in spite of an overall 
improvement, two-thirds of those 
replying were short on beef and 
three-quarters of the reports indi- 











cated scarcity of veal and lamb. 
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AMI to Speed Ad 
Campaign Tempo 
As Supplies Grow 


§ INCREASED meat supplies are 

beginning to reach the butcher 
block and with other foods becoming 
more plentiful, signalling the return to 
strong competitive selling, the Amer- 
ican Meat Institute has announced plans 
for a comprehensive advertising pro- 
gram designed to keep meat in the high 
spot in the American diet. 

The main force of the campaign will 
be directed towards consumers through 
advertising concentrated in national 
magazines and daily newspapers. As 
many as sixteen weekly and monthly 
magazines will be used during the next 
few months. Several hundred news- 
papers will be employed in October to 
carry large ads telling the wartime 
story of the “magic” amino acids. 


Amino Acid Basic Theme 


The amino acid story will be the basic 
theme of many advertisements in the 
months to come. Briefly, the story is 
that wartime medical science has dem- 
onstrated that amino acids aid men 
suffering from burns, wounds, starva- 
tion or infection, to recover faster. 


Amino acids are found in protein 
foods and 23 of them have been dis- 
covered. Scientists say ten of them are 
considered indispensable to human nu- 
trition. Meat is one of the few foods 
that contain the ten essential ones. 


Feature articles in some national 
magazines have already created much 
interest in these aminos. In addition, 
special stories and pictures have been 
distributed to thousands of newspapers 
and other publications in an effort to 
educate the consumer of the fact that 
eating plenty of meat is one of the best 
ways to obtain the amino acids that 
are essential to life. 


The Institute in another phase of its 
program, will run a series of cartoon 
advertisements in food trade journals 
to demonstrate different ways for retail 
meat dealers to merchandise their prod- 
ucts. 


USDA REPORTS 1,182 
MORE LOCKER PLANTS 


An increase of 1,182 frozen food 
locker plants in the 48 states between 
July, 1944, and July, 1945 is reported 
by the U. S. Department of Agriculture. 
The 1945 count is 6,464 locker plants, 
in active operation, according to infor- 
mation furnished the department 
through state extension services. It is 
Probable that some plants, especially 
the newer ones, have not been reported. 
The distribution by states ranges from 
2 in West Virginia to 600 in Iowa. Min- 
nesota is second with 477 and Wiscon- 
sim a close third with 473. 


Last year’s increase is the largest 


yearly expansion since the Depart- 
ment’s count of such plants was begun 
in 1938. Extension specialist K. F. War- 
ner, who prepared the report, attributes 
the large increase in frozen food locker 
plants to a combination of three main 
causes. 


They are the release of more material 
for plant construction, the additional 
use of second-hand equipment, and su- 
stained public interest in the local stor- 
age of home-raised food. 


The present annual summary is the 
eighth. Each has shown a substantial 
increase in number of frozen food 
locker plants over the preceding year 
but last year’s increase was by far the 
greatest. 





RRO 16 AMENDMENTS 











Amendments 71 and 74 to RRO 16, 
effective September 17, describe in de- 
tail the procedure by which retailers 
and wholesalers apply for adjustment ; 
of point inventories. Amendment 72, ‘ 
effective September 17, clarifies the pro- 
cedure by which industrial users obtain 
meat products. 


HOLD TWO DAY MEET | 


The American Management Ascocia- 
tion held a two day packaging confer- 
ence at the Hotel New Yorker, New 
York City, September 18-19. 
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capacity without 
adding floor space... 


One Votator unit, using only a 9-foot- 
square floor space, will produce 72,000 to 
80,000 pounds of lard every 8 hours—or 
two carloads! Or with the smaller unit, 
using even less space, a daily production 
of 24,000 pounds is the normal output. 
This continuous, closed lard processing 
system chills, plasticizes, and aerates, all 
in one operation—from hot oils to pack- 
aged lard in seconds. Quality is always uni- 
form, snowy white and creamy smooth, 
with no grainy texture. If you want to 
expand your capacity without adding floor 
space, write to The Girdler Corporation, 
Votator Div., Dept. NP 3-2, Louisville 1, Ky. 
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A CONTINUOUS 
CLOSED LARD 
PROCESSING UNIT 





Page 23 








- Every possible feature of Safety, Sanitation and Easy 
Operation is incorporated in ANCO’s improved line of 
4 sizes of Sausage Stuffers. The safety rings, pistons and 
cylinders are made of Nickle-iron, polished to a glass-like 
finish. Unique pistons exert even pressure on rubber 
gaskets against smooth cylinder walls. Pistons and covers 
are quick operating type. Non-corrosive metal stuffing 
cocks and tubes are easily disassembled for cleansing, 
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Write for ANCO Sausage Equipment Catalog No. 64. 
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THE ALLBRIGHT-NELL CO. 


S323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 





Dressing Time 


Speedy hoists cut dressing time, help butchers do better 
work, faster... and they save their cost over and over 
in added profits they help to earn. 


THIS SMALL HOIST DOES A BIG JOB 


Illustrated is the Robbins & Myers Type S!% electric 
hoist. With a 14 h.p. motor it lifts 1000 pounds at 32 feet 
per minute. Trolley wheels are 34-inch diameter, for easy 
movement. Low headroom, only /5 inches from base of 
rail to hook, makes it ideal for limited space. And the 
outstanding durability of this small-size, light-weight 
hoist makes it a favorite with busy maintenance men. 





GET THE FACTS, NOW! 


Bulletin 7171-A gives complete information on the 
Type SY hoist; but ask us, too, for Bulletin AB-900, 


"Meat Packers’ Hoists.” There are speedy R & M hoists 
ex. for every packing pliant need. 
NS MYERS ° Eke HOIST & CRANE DIVISION + SPRINGFIELD, OF 
& 2 n Canodo: Robbins & Myers Co # Canoda, itd., Brontfo 
DISTS - CRA CHINE ) ai } 
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Many Provisions of 
RMPR 239 Amended 


MENDMENT No. 19 to RMPR 239, 

effective September j 22, provides 
for a number of changes in the regula- 
tion identical with those made in sev- 
eral recent amendments to RMPR 169. 
The changes with respect to beef and 
veal are in most cases equally appli- 
cable to lamb and mutton. 


The changes are as follows: 


(1) To facilitate movement of fabri- 
cated meat cuts meeting WSA specifi- 
cations to licensed ship suppliers the 
amendment permits the administrator 
to authorize named sellers to make 
f. o. b. shipments of fabricated lamb 
and mutton carcasses (WSA specifica- 
tions). ; 

(2) Revises the schedule of maxi- 
mum prices applicable to sales of fabri- 
cated lamb and mutton carcasses (WSA 
specifications) by permitting certain ad- 
ditions when the meats are obtained 
from the “stockpile” and requiring cer- 
tain deductions where the fabricated 
lamb and mutton carcasses are not 
frozen when delivered. 

(3) Revises the provisions of the 
regulation relating to the establishment 
and transfer of quotas for sales of 
fabricated meat cuts to purveyors of 
meals. 

(4) Permits sellers until December 1, 
1945, to elect to determine their quotas 
on the basis of sales made during the 
corresponding three month period of 
1941 and 1942. 

(5) Prohibits specifically the sale of 
fabricated meat cuts in any case where 
the seller has failed to file a base period 
report or statement required under the 
regulation. 

(6) Requires a discount on sales by 
wholesalers of lamb and mutton car- 
casses and wholesale cuts to peddler 
truck sellers of 50c per cwt. 

(7) Revises the provisions of the reg- 
ulation relating to peddler truck sales 
by permitting the peddler to receive the 
mark-up of $1.25 per cwt. on sales in- 
volving delivery up to 250 lbs. of meats 
and meat by-products and by increas- 
ing from 75c per cwt. to $1.00 per cwt. 
the mark-up on sales involving delivery 
exceeding 250 Ibs. 

(8) Adds a new paragraph (c) to 
Section 1364.172 prohibiting any ar- 
rangement or device whereby a slaugh- 
terer delivers lamb or mutton to a re- 
tail establishment not wholly owned 
and operated by him and receives for 
the meat a greater realization than he 
would be entitled to receive for the 
meat if he sold it to the establishment 
under the regulation. The amendment 
specifies clearly that the arrangement 
will be deemed an evasion unless the 
slaughterer (a) operates an entire and 
undivided selling establishment com- 
posed of all the food selling units or 
departments within the physical prem- 
ises of the selling establishment, and 
(b) wholly owns the assets of such en- 
tire and undivided selling establish- 
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ment, including fixtures and equipment 
used in selling meat in addition to other 
foods. 


(9) The definition of “farm slaugh- 
terer” contained in the regulation is 
amended to make the language consist- 
ent with that set forth in Section 1 of 
Control Order No. 1. 

(10) Revises the definitions of the 
terms “hotel supply house” and “sales 
at retail.” 

(11) Redefines the definitions of 
“lean boneless lamb or mutton” and 
“regular boneless mutton” to specify 
clearly that the items must be made 
from the entire carcass rather than any 
portion. 


Holmes Thanks Personnel 
for Wartime Cooperation 
The week following the end of world 


hostilities, John Holmes, president, 
Swift & Company, publicly thanked all 
members of his 
vast organization 


in an open letter, 
which expressed 
gratitude “for a 
job well done.” 
Holmes recalled 
that “prior to and 
following the out- 
break of war, I 
wrote all manag- 
ers, outlining our 





policies, some of 
which were: 
“1. The impor- 


tance of prepara- 
tion during a peri- 
od of profitable 
operations for a period of adversity; 
2. Strict adherence to all regulations; 
3. Quality control of our product; 4. 
Maintaining a constructive perspective 
regarding wartime regulations. These 
policies and others have been fulfilled. 

“In spite of seemingly endless diffi- 
culties, the employes of Swift & Com- 
pany and associated plants have risen 
to the occasion. Your efforts in helping 
to supply food products to our armed 
forces, to our allies and to the civilian 
population played no small part in the 
great victory.” 


JOHN HOLMES 


CANNED MEAT NEEDS CUT 


The Quartermaster Corps this week 
informed many packers that its canned 
meat requirements were being reduced 
sharply. In the case of some individual 
items, the packers were informed that 
future requirements would be small or 
non-existent. During the period from 
October 1, 1945, through September 1, 
1946, War Department requirements 
for meats have been cut to 53 per cent 
of earlier estimates, which were based 
on a continuation of the Pacific war. 

Fats and oils requirements for the 
same period have been reduced 48 per 
cent. The breakdown on this latter fig- 
ure is: Lard, 44 per cent reduction, and 
shortening and other vegetable oils, 54 
per cent. 











Set Ceilings on Processed 
Tongue Items, Beef Heads 


The Office of Price Administration 
has established new dollars-and-cents 
wholesale ceiling prices for skinned beef 
heads, tongue in; cooked beef tongues; 
cooked and smoked beef tongues, and 
vinegar pickled and cooked lamb 
tongues, in Amendment 10 to MPR 398, 
effective September 23. 

There have been no maximum whole- 
sale prices for these items. No prices 
were established previously for beef 
heads, tongue in, because the heads 
were usually sold with the tongue re- 
moved. In the base zone areas, the new 
wholesale price ceiling per 100 lbs. for 
skinned beef heads, tongue in, is $6. 


Other new ceilings in base zone areas: 


Hotel 

Supply 

Packers Kosher House 

Tongues Beef Beef Beef 
GORGE cn cccocsnkcace 46.00 51.00 51.00 
Cooked and smoked. .55.50 61.50 51.00 


Vinegar pickled and cooked tripe and lamb tongues 
Reg. Honeycomb Lamb 


Tripe Tripe Tongues 
Kits (13 Ibs.) each..... $2.00 $235 §$ 4.15 
% bbls. (17 Ibs.) each.. 2.60 3.00 6.10 
% bbls. (35 Ibs.) each.. 5.00 5.60 11.20 
% bbls. (75 Ibs.) each.. 10.00 11.75 23.30 
Barrels (200 Ibs.) each... 26.00 30. 60.00 
Tierce (300 Ibs.) each... 39.00 45.00 88.90 
Loose, per cwt.......... 12.00 14.00 23.50 


OPA said a survey had disclosed that 
some edible meat was being lost by re- 
moval of the tongue from the beef head 
by the packers and use of the remainder 
for tankage. The new ceiling on skinned 
beef heads, tongue in, is expected to 
divert them to boners, who should be 
able to salvage much of the edible meat 
that would otherwise be lost. Except 
for vinegar pickled and cooked beef 
tripe and tripe honeycomb, MPR 398 
previously covered only “fresh or 
frozen, cured or smoked variety meats 
and by-products.” 

For peddler truck sales of variety 
meats and by-products exceeding 250 
lbs., the mark-up has been increased 
from 75c to $1 per ewt. For sales on 
deliveries up to 250 lbs., $1.50 per ewt. 
is permitted. With revision of the defini- 
tion of “hotel supply house,” the hotel 
supply houses will be permitted to sell 
beef, veal, lamb and mutton wholesale 
cuts to other hotek supply houses and 
wholesalers for a period of 90 days be- 
ginning September 23. 


WILSON STOCK ISSUE 


Thomas E. Wilson, chairman of the 
board, Wilson & Co., Inc., has an- 
nounced that stockholders at a special 
meeting adopted a charter amendment 
authorizing the issuance of 250,000 
shares of new cumulative preferred 
stock. The dividend rate, issue price 
and other details will be determined at 
a later date. The new preferred stock 
will be offered to the holders of the 
company’s presently outstanding 274,- 
085 shares of $6 preferred stock. 

The new preferred stock will have 
the benefit of a $500,000 per annum 
retirement provision, contingent under 
certain circumstances, until the issue 
has been reduced to 200,000 shares. 








HPS 
Research 


Service 





Packers who, through abnormal 
war years, have developed 
special wrappings needs or who 
now are perfecting a better 
wrapping set-up for peacetime 
competition will do well to 


consult HPS research service. 


For years, this special service 
has devoted itself largely to the 
production of better wrappings 
for all packing plant products. 
It is your assurance of arriving 
at the finest packer papers 
obtainable for your particular 
needs. It can be especially 
effective in aiding your current 


peacetime program. 


You are invited to visit the 
HPS laboratory at any time for 


consultation or service. 


H. P. SMITH 
PAPER Co. 


5001 WEST SIXTY-SIXTH STREET 
CHICAGO 38, ILLINOIS 


WAXED, OILED, WET-STRENGTH 


and LAMINATED PAPERS 











Breeding as Quality Factor 


(Continued from page 10.) 


difference in each instance between the 
percentage shown and 100 per cent 
represents the proportion of edible 
meat, including both lean and fat, in 
the cut or carcass. Thus, it may readily 
be determined, for example, that the 
average percentages of total edible meat 
in the standing rib cuts of Choice, Good, 
Commercial and Utility grades were 
about 81, 78, 75 and 73 per cent, re- 
spectively. 

One is led to the conclusion that 
grading does provide a practical means 
of classifying beef carcasses with re- 
spect to composition. It also appears 
the average percentages for the various 
components in the different cuts, repre- 
senting the grades generally found in 
commercial channels, constitute infor- 
mation that should prove particularly 
useful to consumers and also to many 
in the livestock and meat packing in- 
dustry. 
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MILLION FOR VA. LOCKERs 


More than a million dollars has been 
spent in the construction of 25 or 
frozen food locker plants in Virginia 
and many more are contemplated, the 
Virginia State Chamber of Co 
declared recently in its publicatj 
Commonwealth. Present plants 
an average of 500 lockers indicas 


that more than 12,000 Virginians qj 
ready have frozen food supplies jp 


reserve. 


Virginia locker plant operators have 
organized the Virginia Frozen Food 
Locker Plant Association, headed by 


W. W. Cobb of Suffolk. 
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June 30, with the possible exception of 
the one on flour, 


Packers’ hopes for immediate adjust- 
ment of margins on all species of live- 
stock received a temporary setback this 
week when the Office of Price Admin- 
istration advised the joint American 
Meat Institute and National Independ- 
ent Meat Packers Committee that the 
price agency cannot act solely on the 
data submitted by the committee. OPA 
said that as soon as it can analyze the 
reports on packer results which it is 
now receiving it will act to grant any 
relief justified. 


Officials of OPA assured the commit- 
tee that they will let the industry know 
by October 1 what adjustments will be 
made by species, if sufficient figures on 
the OPA questionnaire are received 
promptly. They indicated that if ad- 
justments are made they may be retro- 
active and reaffirmed their intention to 
set prices conforming to the Barkley- 
Bates Amendment. 


It is understood that OPA is request- 
ing 245 meat packing companies to fill 
out a special questionnaire for the 
month of August similar to the agency’s 
earlier request for the results of opera- 
tions for each species of livestock for 
the current fiscal year to date and for 
July, 1945. 

After pointing out that OPA is com- 
mitted to a policy of correcting the in- 
dustry’s inadequate margins by the 
mandate of Congress and by the expres- 
sion of its own administrative head, the 
special AMI-NIMPA committee which 
met with Chester Bowles and other OPA 
officials last week presented data on the 
results of June-July operations of 68 
companies representing over one-half of 
the total sales of all commercial meat 
packers slaughtering livestock. 


May Delay Ration End 
(Oontinued from page 7.) 
been made for replacing lend-lease. 
UNRRA will be in a position to buy 
r meat supplies, if obtainable, 
ghen and if Congress approves a $550,- 
00,000 appropriation now pending. It 
is understood that UNRRA would like 
toobtain 400,000,000 Ibs. of meat during 
the fourth quarter but it is believed 
unlikely that such a quantity will be 
available. Exports on the scale outlined 
sbove, or possibly at the rate of 600,- 
900,000 Ibs. in the last quarter, are be- 
lieved to be too large to permit elim- 
ination of domestic rationing. 

The President pointed out that should 
foreign countries and UNRRA get ad- 
ditional funds to buy foods, both the 
Department of Agriculture and the War 
Production Board have the authority to 
issue set-aside orders on substantial 
quantities of food, regardless of whether 
or not it is rationed. 

President Truman reiterated his 
pledge when he returned from Potsdam 
that the United States must help feed 
Europe “to the limits of our strength.” 


The Commodity Credit Corporation 
this week asked packers for offerings 
of frozen carcass beef, Commercial and 
Utility grades, steers, heifers and cows, 
quartered and wrapped in accordance 
with FSCC specifications 802, 803, 808, 
809, 812 and 813. A sizable quantity of 
this beef is desired for delivery during 
September and October. 


Secretary Anderson also revealed this 
week that a plan for the elimination of 
food subsidies has been worked out by 
the Office of Price Administration and 
the Department of Agriculture and is 
now awaiting approval by the Office of 
Economic Stabilization. 


Under the plan, subsidies with defi- 
nite dates would be allowed to expire. 
Payments, such as the meat subsidies, 
which were used to offset rollbacks in 
prices, would be eliminated and prices 
would be rolled up to the former levels, 
with consumers bearing the burden of 
the increases. The Secretary indicated 
that the feeder cattle subsidy would be 
abolished next spring when the last of 
the cattle are out of the feedlots. 


Secretary Anderson said that he 
hoped all subsidies could be ended by 


The indicated results before income 
taxes showed that the maximum prices 
and regulations now in effect do not 
allow for a reasonable margin of profit 
to the processing industry as a whole 
on any species of livestock. The weighted 
average margin, before taxes, for these 
companies on cattle and calves was only 
4c per cwt. alive in June, 1945 and 11c 
in July, and for hogs it was only 22c in 
June and 39c in July. For sheep and 
lambs there was a loss of 18¢ per cwt. 
in June and a loss of 41c in July. 
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“Sal” —- THE CLEVELAND COTTON PRODUCTS CO. 


* CLEVELAND 14, OHIO * 
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It Pays to Get 


CUDAHY 
BEEF CASINGS 


* Take advantage of Cudahy’s 


fine tested quality! Tested for uniform 


strength—tested for uniform size — 
Cudahy’s Casings help you cut breakage 
loss and turn out smooth, fine-looking 


sausage. 


Over 79 different sizes — From minced 
luncheon to pigmy links —whatever 
sausage you make—we hove the right 
beef, hog, or sheep casing you need 
— including imported casings. 

Fast Branch Service —Your orders are 
filled quickly from stocks on hand. 
Cudahy's many branches are a big 
advantage to you—especially in these 
times. 


Talk to one of our Casing Sales Experts or write 
today —for casings of tested quality! 


THE CUDAHY PACKING CO. 


221 NO. LA SALLE STREET, CHICAGO 1, ILLINOIS 
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BOSTON 13, MASS. 





EARLY & MOOR, INC. 


Sheep, Hog and Beef Casings 

































CHECK THESE L 
RATH MEATS — 
“| YES No KNOW 
‘ a a Cae ay eee re Are you using the right grade? (1) [] 
\ Are you using the right grain? =[(] ) 
‘i Black Hawk Hams and Bacon j Are you using the right amount? (.] [] 
‘ Pork: Beef °Veal » Lamb @ If your salt doesn’t meet your needs 100%, we'll gladly 
Vacuum Cooked Meats give you expert advice based on your individual require- 
ments. No obligation. Just write the Director, Technical 
THE RATH PACKING COMPANY, Waterloo, lowa Service Dept. Iy-6. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich 





























of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 


ordinary » 
4 regular bound book. Cloth 
: board cover and name 
stamped in gold. Priced at 
$1.75, postpaid. Send us 
your orders today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them 


THE NATIONAL PROVISIONER vesroorn se. Chicago 9, Ill. 














A COMPLETE VOLUME FELI N’S’ 


» ORIGINAL PHILADELPHIA SCRAPPLE 
trade statistics by putting them in our “Glorified”’ 
New Multiple Binder HAMS + BACON «+ LARD 
~ ~~») 4+y DELICATESSEN 


PACKERS - rs BEEF 


INCORPORATED 


4142-60 Germantown Ave. 
PHILADELPHIA 40, PENNA. 































Packinghouse Equipment built by ST. JOHN e 


SEAMLESS DRAWN 
CONTAINERS 


Are built to withstand hard us- 
age, hot-dipped galvanized after 
fabrication. Order in advance to 
assure delivery. 





Some sizes in stock 






PROMPT 
DELIVERY 





TABLES © TRUCKS ¢ TROLLEYS © GAMBRELS °* 


HAND TOOLS e¢ SPECIAILTIE 


SIZES 
14” dia. x 16”, 10 gal. 
16” dia. x 24”, 21 gal. 
18” dia. x 24", 26 gal. 
18” dia. x 28", 30 gal. 
20” dia. x 30”, 40 gal. 
WRITE FOR PRICES! 


Page 28 The National Provisioner—September 22, 1946 


sary t 
storag 
meats, 
reveal 
dropp 
for S 
beef s 
even t 
holdin 
The 
588,00 
eral fi 
pork 

compé 
earlie 
the s! 
holdit 
a mo) 
stock 
pork 

at 3: 











HPROVISIONS AND LARD catty Rovio 





nn 


Storage Stocks of 
Meat, Lard Show 
Further Reduction 


E extremely small slaughter of 
hogs during August made it neces- 
sary to make further withdrawals from 
storage holdings of practically all 
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, the Department of Agriculture 
pl On the one hand, pork stocks 
dropped to the lowest levels on record 
for September 1, while, on the other, 
beef stocks were largest for the date, 
even though some 18,000,000 lbs. under 
holdings of a month earlier. 

The decline in pork stocks to 285,- 
588,000 Ibs. on September 1 was gen- 
eral for all kinds of pork meats. Frozen 
pork holdings were 116,399,000 Ibs., 
compared with 139,518,000 lbs. a month 
earlier, a decline of over 23,000,000 lIbs., 
the sharpest for any meat. D. S. pork 
holdings at 53,063,000 lbs. were under 
a month earlier as were the other pork 
stocks at 116,126,000 lbs. August 1 
pork holdings were previously reported 
at 344,812,000 lbs., a total 59,000,000 








COMPARATIVE STORAGE STOCKS 
Sept. 1, 


Sept. 1, Aug. 1, 5-yr. avg. 
"45, Ibs. "45, Ibs. °40-44, lbs. 
BEEF: 
Frozen ....... 236,897,000 256,526,000 78,036,000 
In cure, cured 
and smoked. 6,837,000 5,355,000 11,800,000 
Total beef... .243,734,000 261,881,000 89,836,000 
PORE: 
Frozen ....... 116,399,000 139,518,000 159,898,000 
Dry salt in 


eure, cured. 53,063,000 
Other in cure, 
cured and 


70,983,000 109,578,000 


smoked ....116,126,000 134,311,000 173,463,000 
Total pork... .285,588,000 344,812,000 442,939,000 
OTHER MEATS 
AND 
PRODUCTS: 
Sausage and 
sausage room 
prod. ....... 32,972,000 32,787,000 ......... 
Frozen lam 
and mutton. 10,420,000 14,842,000 8,581,000 
Frozen veal... 9,339,000 8,953,000 ......... 
Canned meats and 
meat prod.. 20,502,000 20,339,000 ......... 
All edible 
e@al* ...... 27,062,000 27,083,000 82,004,000 
Total other 
meats & meat 
E ¢veees 100,295,000 104,004,000 90,675,000 
Total all 
meats’ .....629,617,000 710,697,000 623,450,000 
LARD AND 
RENDERED 
PORK FAT: 


67,120,000 76,177,000 


1,707,000 3,108,000 229,189,000 
68,827,000 79,285,000 





‘Ourrent figures not entirely comparable with 
S-yr, av. 





lbs. heavier than the period under re- 
view, while holdings a year ago were 
slightly over the 478,000,000 Ib. mark. 
With beef supplying much of the 
consumer demand while pork is short, 
not even the year’s record slaughter 
last month was large enough to hold 
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storage stocks on a steady basis. The 
holdings declined from 261,881,000 Ibs. 
on August 1 to 243,734,000 lbs. on the 
opening day of this month. However, 
stocks were about 28,000,000 lbs. great- 
er than the previous September 1 rec- 
ord made in 1918. 

Lard holdings on September 1 to- 
taled 68,827,000 lbs. against 79,285,000 
lbs. a month earlier and 229,189,000 
lbs. a year ago. It was the smallest 
September 1 total on record. Further 
declines are expected in stocks of this 
item for increased hog slaughter will 
not be great enough until later this 
year. 

Frozen veal holdings at 9,339,000 lbs., 
compared with 8,953,000 Ibs. on August 
1, and lamb and mutton stocks were 
down to 10,420,000 Ibs. on September 1, 
compared with 14,842,000 lbs. a month 
earlier. Totals for sausage items, 
canned meats and edible offal regis- 
tered only minor changes compared 
with the opening day of the previous 
month. 

The department’s report also revealed 
that occupancy of both coolers and 
freezers in public warehouses increased 
during August. Cooler occupancy was 
up by one point from 67 to 68 per cent, 
and freezer occupancy advanced three 
points from 78 to 81 per cent. These 
are considered normal increases. 

It was also stated that cooler occu- 
pancy for the country as a whole, if 
only public cold storages are considered, 
may not exceed 71 or 72 per cent at 
the peak this year, or sharply under 
the peaks of the last two years. Freezer 
occupancy may not reach above 84 per 
cent, and the outlook indicates ample 
cooler and freezer space for all items 
for the remainder of the season. 


CHICAGO PROVISION STOCKS 


Stocks of bellies and lard showed de- 
clines during the first half of Septem- 
ber when compared with the close of the 
previous month and all totals were 
sharply under a year earlier, it was re- 
vealed this week. Total lard holdings 
dropped to 7,590,222 lbs. on September 
14, compared with 8,325,497 lbs. at the 
close of. August and almost 40,000,000 
lbs. a year earlier. Holdings of D.S. 
clear bellies at 3,006,446 for the date 
compared with 4,465,598 lbs. on August 
31 and 16,001,805 lbs. a year ago. 


Sept. 14, Aug. 31, Sept. 14, 
45, Ibs. "45, Ibs. *44, Ibs. 
P.S. lard ....... 890,514 1,400,795 9,821,900 
Other lard ...... 6,699,708 6,924,702 29,668,606 
Total lard ...... 7,590,222 8,325,497 39,490,506 
D.S. cl. bellies 
(contract) .... 4,700 6,900 2,193,600 
D.S8. cl. bellies 
(other) ....... 3,001,746 4,456,698 13,808,205 
Total D.S. cl. 
WOES ccccsess 


4,463,598 16,001,805 


D.8S. rib bellies.. 
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AMI PROVISION REPORT 











Provision stocks held by companies 
reporting their inventories to the Amer- 
ican Meat Institute declined during the 
first half of the month from the levels 
at the beginning of the period and, in 
most cases, were considerably smaller 
on September 15 than on September 16, 
1944. Lard stocks were reduced further 
during the first half of the month and 
were little more than one-fourth as 
large as a year earlier. 


Stocks of S.P. cured picnics and bel- 
lies increased during the first two weeks 
of September; stocks of skinned hams, 
frozen-for-cure, were much larger on 
September 15 than a year earlier. 


Provision stocks as of September 15, 
1945, as reported by 62 companies to 
the American Meat Institute, are shown 
in the table below. Because the compa- 
nies reporting their stocks to the Insti- 
tute are not always the same from pe- 
riod to period (although comparisons 
are always made between identical 
groups) the table below shows the Sep- 
tember 15 stocks as percentages of 
two weeks earlier and a year earlier. 


AMERICAN MEAT INSTITUTE 
Provision Stocks Report 
September 15 stocks as 
Percentages of 


Inventories on 
D. 8. PRODUCT 


Sept. 1, Sept. 16, 
Bellies 1945 1944 
SE dnetedebeonses cvcecobs 80 47 
Frozen-for-cure ............. 34 1 
Fat Backs (Cured)........... 66 71 
Other D. 8S. Meats 
GUNG cceccovsescocetccccsee 77 
Frozen-for-cure ............. 58 14 
TOTAL D, 8. CURED ITEMS.... 76 50 
TOTAL FROZEN FOR D. 8. 
DONE ‘capdeccascprsincrcecsas 35 2 
8. P. & D. C. PRODUCT 
Hams, Sweet Pickle Cured 
SET: ehabeebedobdce00ee0 96 55 
CO ee reer 85 69 
All G, BP. Mame... .ccccccesse 86 67 
Hams, Frozen-for-cure 
SEE wécctcunsawoeseeceees 66 21 
BED $0000 0 sb e0geoecsece 88 567 
All frozen-for-cure hams.... 87 409 
Picnics 
Sweet pickle cured.....:.... 139 39 
Frozen-for-cure ............. 96 60 
Bellies, 8. P. and D. C. 
Sweet pickle cured.......... 105 57 
Frozen-for-cure ............ 66 10 
Other Items 
Sweet pickle cured.......... 97 60 
Frozen-for-cure ............. 74 47 
TOTAL 8, P. & D. C, CURED 
EEE wwe ccdepccoéspecesccoic © 60 
TOTAL 8. P. & D. C. FROZEN 
eccePescessegecccecece 81 48 
BARRELED PORK ............. 83 67 
FRESH FROZEN 
Loins, shoulders, butts and 
Te S4 50 
Packer hog sides............. 100 ° 
BE GERD ccccnccesccescsccess 26 
TNS . cccccecedssstceseescee 86 89 
TOTAL OF ALL PORK MEATS. 89 52 
RENDERED PORK FAT........ 1065 23 
WD dvcvccocccescowsntessetos 71 29 





Note: A considerable quantity of cured, frozen 
and canned pork and lard is held for the account 
of the USDA. *Not available. 


The 1946 Products of Tomorrow Ex- 
position, to be held in Chicago, will run 
24 days instead of the original 17 days. 
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_ AN EFFICIENT INSULATION 
FOR MODERN 
REFRIGERATION 





Every step in the making of UNITED’S B.B. 
Corkboard is a step towards uniformity. . . 
each sheet Block Baked by a patented proc- 
ess of a combination of internal and external 
heating ... and manufactured with a scien- 
tific precision that assures uniformity in size, 
thickness, weight and insulating value. Auto- 
matically controlled equipment prevents var- 
iations. The result is reduced refrigeration 
costs, less depreciation of compressors, and 
better control of temperatures. 


UNITED 


CORK COMPANIES 


NEW JERSEY 


Manufacturers and Erectors of Cork Insulation 


KEARNY, 


SALES OFFICES AND WAREHOUSES 











MEAT AND SUPPLIES PRICES 
Chicago 














WHOLESALE FRESH MEATS 







+Carcass Beef 
Week ended 
Sept. 19, 1945 
per Ib. 
Steer, hfr., choice, all wts....... 20% 
Steer hfr. good, all wts......... t's 
Steer, hfr., com., all wts........ 17 
Steer, hfr., utility, all wts...... 15% 
Cow, commercial, all wts........ 17% 
Cow, canner and cutter.........- 13 
Hindquarters, choice ...........- 23 
Forequarters, choice .. -18% 
Cow, hdq., commercial .-19 
Cow foreq., commercial......... 16% 
tBeef Cuts 
Steer, hfr., sh. loin, choice...... 32% 
Steer, hfr., sh. loin, good....... 30% 
Steer, hfr., sh. loin, com........ 25 
Steer, hfr., sh. loin, util........ 22 
Cow, sh. loin, Com.......+.-++- 25 
Cow, sh. loin, util...........++.- 22% 
Steer, hfr., round, choice....... 22% 
Steer, hfr., round, good......... 21% 
Steer, hfr., rd., commercial..... 19 


Steer, hfr., rd., utility 
Steer, hfr., loin, choice... 
Steer, hfr., loin, good. 





Steer, hfr., loin, commercial..... 23% 
Cow, loin, commercial........... 23% 
Cow, loin, utility.........s.....- 20 
Cow round, commercial.......... 19 
Cow round, utility............... 16% 
Steer, bfr., SE, GGEED. oc cccccces 24% 
Steer, bfr., rib, BOG ccccccccece 23 


g 
Steer, hfr., rib, commercial 









Steer, bhfr., rib, utility... -18% 
Cow rib, commercial. -21% 
Cow rib, utility........ .18% 
Steer, hfr., sir., choice.. -27% 
Steer, hfr., sir., good............26 
Steer, hfr., sif., COM.......ccee0 21% 
Steer, hfr., cow flank............ 13% 
Cow, sirloin, commercial......... 21% 
Cow, sirloin, util......ccccccccce 33% 
Steer, hfr., flank steak.......... 23 
Cow, flank steak.......-s.ceesees 23% 
Steer, hfr., reg. chk., choice..... 20% 
Steer, hfr., reg. chk., Ey coccece 19 
Steer, hfr., reg. chk., com....... 17% 
Steer, hfr., reg. chk., “utility. 15% 
Cow, reg. chk., commercial...... 17% 
Cow, reg. chuck, GEE ececcases 15% 
Steer, bhfr., c. c. chk., choice....18% 
Steer, hfr., c. c. chk., =. seccccee 17% 
Steer, hfr., c. c. chk., com....... 16% 
Steer, hfr., c. c. chk., “tility. . 114% 
Cow, ¢. ¢. ‘chk., commercial...... 16% 
Cow, ¢. ¢. chk., WERE cccccccces 14% 
Steer, hfr., foreshank........... 12% 
aaa 12% 
Steer, hfr., brisket, choice....... 17 
Steer, hfr., brisket, good........ 17 
Steer, hfr., brisket, com......... 15 
Steer, hfr., brisket, utility. - 15 
Cow, brisket, commercial .15 
Cow, brisket, utility... : 
Steer, hfr. back, choice....... 2 
Steer, hfr. back, good........... 20 
Cow back, commercial........... 18% 
Cow back, utility........cc.ceee 16% 
Steer, hfr. arm chuck, choice....19 
Steer, hfr. arm chuck, good...... 18 
Cow arm chuck, commercial..... 17 
Cow arm chuck, utility.......... 15% 
Steer, hfr. sh. pl., gd. & ch...... 14% 
Steer, hfr. sh. pl., com. & util. .13% 
Cow short plate, commercial..... 13% 
Cow short plate, utility.......... 13 


tQuot. on beef items include per- 
mitted additions for zone 5, plus 25c 
per ewt. for local del 


+Veal—Hide on 


Choice careass ..........eeeeee0s 20 
Good CATCABS .......cceceeeecees 19 
Choice saddles ........-seeeeeees 22) 


+Veal prices include permitted ad- 
dition for Zone 5, 25c per cwt. for 
double wrapping and 25c per cwt. for 


delivery. 
*Beef Products 

PORERD cccscnscocccccvdsdecesece ™ 
NN OO 15% 
Tongues, fresh or froz.......... 14 
Tongues, can., fresh or froz...... 16 
BEE wcccccescsccescocces 23% 
Ox-tails, under % Ib............ 8% 
SUE, BONNE cccccocovtoccscece 4% 
ZERO, GOGMES cccccccccesscvecoce 8% 
Livers, unblemished ............ 23% 
EERE ccccccccscccceccesocoses 11% 

“Veal and Lamb Products 
BUBIMS ccccccccccccccccccccceces 9% 
bait vera, MD Boccvsceseccsé 49% 
Sweetbreads, Type A...........- 39% 
Lamb tongues ........sseeeesees 15 


*Prices carlot and loose basis. For 
lots under 500 lbs. add $0.625. For 
packing in shipping containers, add 
per cwt.: in 5 lb. container (sweet- 
breads, brains & cutlets only) $2.00. 
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Seemsenineh lambs . 
Choice hindsaddle . 
Good hindsaddle .. 
Choice fores .... 

fores 























**Mutton 





Choice sheep 
Good sheep .. 
Choice saddles. 
Good saddles 

















Mutton legs, choice cone 
Mutton loins, choice 








cid 





**Quot. on lamb and mu oa 
Zone 5 and include 10¢ tee ae — 


ette, plus 25¢ per cwt. for del, Polish sa 
pi 

Prices 

*Fresh Pork and Pork ; ewt. 
Products eeaper 


Reg. pork loins, und. 12 me, js made. 
Picnics - St packagin 


Skinned shldrs., "bene in. cu 
Spareribs, under 3 Ibs... 
—— butts, 4/8 Ibs.. 

oneless butts, @ Bocans vi 
Neck MOB wcccccccesatal mes 
Pigs’ feet Saltpeter 
DN. ncceccevnns deaun Dol. re 
Livers, unblemished ..........~” Small 
BEBIRS oo cc ccrccccccessesndee Mediut 
Ears ..... Large 
Snouts, lean out. Pure rfd 


Snouts, lean Ss: 
Heads ........ oo ccs seeee =. 





Cc hitterlings eC cceccccese E> 
Tidbits, hind feet. cosceden only 
—_—_ } 
*Prices carlot and loose basis, wetia 
Rock, 
Sugar— 
WHOLESALE smokep |"), 
MEATS ar 
Fancy regular hams, 14/18 Ibs., Packers 
parchment paper . . BY bags, 
Fancy skinned hams, 14/18 ibs., aon 
parchment paper .. 2 Dextrose 
Fancy trim, brisket off, bacon, {cotto 
8 Ib. down, wrap.............. 4, = one 
Square cut seedless bacon, 8 bb. 
GOWER, WEED. occscceccssaumn By 
Beef sets, smoked, 
Insides, D Grade..............88 
Outsides, D Grade............. 
Knuckles, D Grade........... at 





Quotations on pork items are loose, 
wrapped, f.o.b. Chicago, subject 
OPA quantity differentials. 


*VINEGAR PICKLED 


PRODUCTS 
Pork feet, 200-lb. bbl......... $19.50 
Regular tripe, 200-Ib. bbl..... 79 
Honey. tripe, 200-lb. bbl...... S10 


*BARRELED PORK AND 
BEEF 


Clear fat back pork: 
70- 80 pieces 
80-100 pieces .. 

100-125 pieces .. 

Clear plate pork, 25-35 — : 

Brisket pork ......... . 

Plate beef, 200 Ib. bbl 

Ex. plate beef, 200 Ib. bb! . 
For prices on sales to War ‘Procure- 

ment Agencies, see Amendment 26 & 

RMPR 148, effective May 26, 10%. 


*Quot. on pork items are for les 
than 5,000 Ib. lots and include all 
permitted add., except boxing and 
loc. del. 










SAUSAGE MATERIALS 

Carlot basis, Chgo. zone, loose basis 
Reg. pork trim. (50% fat)...++« 
Sp. lean pork trim. 4 hes 
Ex. lean pork trim. 95%.. 
Pork cheek meat.....+-+++ 
Pork livers, unblemished.. _ 
Boneless bull meat......-++ 
Boneless chucks .....++«+++* 
Shank meat ......++++ee+ee* 
Beef trimmings ......+++++* 
Dressed canners ....«+++++* 
Dressed cutter COWS....+++ 
Dressed bologna bulls....-- 
Pork tongues ....--+++++** 











‘ 








DRY SAUSAGE 


















bungs......58 
dsvatat, 427, 12 DOS Penne vance. 31 
Bee iicicccseeeeeeeseees 41 
meteine? - + a. gscemeniipee 41 
' C. Salami, gemi-dry......-++++- 54 
B B.C. Salami, semi- -dry....- ° = 
— jam syle Salami nee x 
“semi-dry . im * fe 
sera, By 
- 2 cerreuitto Epabocesocee % 
: 2s 
a ;DOMESTIC SAUSAGE 
21% (Quotations cover Type 2) 
= Pork sausage, hog casings........ 29% 
e, bulk......-0+++++- 
Ang sheep casings..... 
| ne furts, in hog casings......- 2 
atural casings.....-.-. 
| a ‘artificial casings. xs 
FS saus., fr., beef casings 
: er saus., fr., hog casings. 
a ¥ smkd. a saus., hog bungs. 
- Head cheese ..----++> steeeee +2 
“natural casings......- 
: im ~ Bag natural casings. . 25% 
: Tongue and blood....---+--+++++- = 
OD are for Bad SAUSAZE 0 eee sere eee eeeees a 
P Gtockin. Wy SomNe «--sccsse esses 2 
lel. be BRUBAZE . 00s ee eee eecereeee 28% 
lus $1.50 
based on zone 5, plus 
Products —_ for sales to retailers and 


of meals where no loc. del. 
fam Prices include boxing or 


packaging costs. 


CURING MATERIALS 








Cwt. 
of soda (Chgo. w’hse) as 
ss Ib. bbis., del.........-$ 8.75 
Saltpeter, n. ton, f.0.b. N. Y.: 
Dbl. refined gran.......-+.--- 8.60 
Gmall crystals ........-.+++- 12.00 
Medium crystals .........+++ 13.00 
Large PEED an0060 00005060 14.00 
pure rfd. gran. nitrate of soda. 4.00 
Pure rfd. powdered nitrate of 
SEE dnn6bne0000sesceseses unquoted 
Salt, in > Ne of 80,000 Ibs. 
only, Chgo., per ton: 
emitee. odin dried....... 9.70 
Medium, kiln dried.......... 12.70 
Rock, bulk, 40 ton cars...... 8.80 
Sugar— 
Baw, 96 basis, f.o.b. 
KED New Orleans .............. 3.74 
Standard gran., f.o.b. refiners 
PRE 5.50 
Packers’ curing sugar = Ib 
. a., 
jeewehaeee 5.15 
per cwt 
SeieNebeeecesenensoe 4.80 
ee ee aer 4.75 
SPICES 


(Basis Chgo., orig. bbls. bags, bales.) 
Whole Ground 
28 044 











smote, BUEMO ceccess 2 rst 
are lowe, § Resifted ...... 29 

ties om a Rees 41 

= Amboyna 40 46 

DEY e¥ecsecesce 22 26 

anger dem unbl... ‘s 2 31 

LED ee, fey. ee .05 1.19 

East Indies ........ 95 1.10 

E. & W. I. Blend... 90 

7 flour, fey..... + 

eodececccccecs 2 

weet indie Nutmeg.. 53 

Paprika, Spanish ..... 55 

Pepper, Cayenne ...... 35 

Be -. AE ceseves 44 

c alabar ..... 13 
| AND Black Lampong .... 12 3 
Pepper, Packers ...... 15% 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 


(Prices quoted to manufacturers 
of sausage.) 


Beef casings: 
Domestic rounds, 1% to 

1% in., 180 pack...... 20 @25 
Domestic seunte, a 

1% in., 140 pack...... 35 @38 
Export rounds, wide, 

GUGR BU, Biisicccccsecess 45 @49 
Export rounds, medium, 

1% to 1% im.......... 33 
Export rounds, narrow, 

1% in. under.......... 34 
No. 1 weasands........ ° 6 
No. 2 weasands......... 

c,h Seb akescocecoes 16 18 
No. 2 bungs........-c00. 10 12 
ateme sewing, 1%@ 
Cererocccescseses as 
aMiddles, select, wide, 
OR, ccecceccee --65 @ss 
Middies select, extra, 

2% Me Mh. wccccccces 95 @1.10 
Middles, select, extra, 

2% in. & up.....-sees 1.25@1.40 

Dried or salted bladders, 

per piece: 
12-15-in. wide, flat....... 7%4@ 9 
10-12-in. wide, flat...... 4 4 
8-10-in. wide, flat...... 2%@ 3 
6- 8-in. wide, flat...... 2 2% 


Hog casings: 
aS narrow, 29 mm. & 





° -1.55@1. 
ons 122 @23 
-18 20 
-ll 14 
Small prime bungs...... 8 10 
Middles, per set......... 21 24 
SEEDS AND HERBS 
Ground 
Whole for Saus. 
Caraway seed ........ 1.00 1.15 
*Cominos seed ........ 23 26 
Mustard sd., fcy. yel 25 
MGR. 0.0.¢00080060 15% Tr 
Marjoram, Chilean..... 24 29 
GEORGES coccccccccecce 12 15 
*Nominal. 
OLEOMARGARINE 
White domestic, vegetable....... 19 
White animal fat............... 16% 
Water churned pastry............ 18% 
Milk churned pastry............. 18 
Vegetable type............. Unquoted 





VEGETABLE OILS 


White, deodorized, summer oil 
in tank cars, del’d Chicago. . 14.55 
Yellow, deodorized, salad or win- 
terized oil, in tank cars, del’d 
GHEORED occccocccesscconcseees 14.93 
Raw soap stocks 
Cents per Ib. del’ 4 in tank cars. 
Cottonseed foots, basis 50% T.F.A. 


. ame and West Coast....... 30 
Corn stosts, basis 50% T.F.A. 

PEBWOES ccc ccescocceccosce coos 3% 

BES cnccvcegcccosescoceseceoes 3 
Soybean foots, basis 50% T.F.A. 

— and West Coast....... 3% 


me 2 oils, in tanks, f.o.b. 
mills, Midwest .......+....6. --11% 
Corn oil, in tanks, f.o.b. mills...12% 


Manufacturer to jobber prices, f.0.b. 


























CREATORS 
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CELLOPHANE 
GREASEPROOF PARCHMENT 
BACON PAK 


DANIELS MANUFACTURING CO. 


RHINELANDER, WISCONSIN 


* DESIGNERS - 


PREFERRED 
> PACKAGING 


LARD PAK 





MULTICOLOR PRINTERS 





PIONEER uw 
PROTECTION 





. 
@ The foodstuffs vital to the nation’s 


health are perishable. 


JAMISON-BUILT Cold Storage Doors pro- 
tect these foodstuffs from deterioration. 


In 1888 the first commercial cold storage 
door was JAMISON-BUILT. The pioneer 


is still the leader. 


Every worthwhile door improvement has 
been JAMISON-PIONEERED. Others 


have copied—none have 
improved. 


Today you cannot buy a 
better cold storage door 
than a JAMISON — AND, 


they cost no more! 


Consult nearest branch 
or address JAMISON COLD 
STORAGE DOOR Co., 
Hagerstown, Maryland. 


Jamison, Stevenson 
and Victor Doors 





Jamison Standard 
Bulletin 122 






AMISON- 


BUILT COLD STORAGE DOORS 



























































DRESSED BEEF CARCASSES *SMOKED MEATS mtd 
City Dressed Reg. hams, under 14 Ibe......,.3 f 
eg. hams, “ ronne 
Steer, heifer, choice.............22 hos. hams, over ap ee voeelll 
Steer, heifer, good..........e+++ 21 Skd. hams, under 14 Ibs. ee caRLOT 
Steer, heifer, commercial........19 Skd. hams, 14/18 Ibs...” ae 7.0.8. 
Steer, heifer, utility............ 17 Skd. hams, over bs. » 
, over 18 Ibs 
Cow, commercial ........... eee |) Picnics, bone in......, THU 
——- Bacon, Western, 2 ib 
The above quotations do not include Bacon, eity, 8/13 fy Bes 284 
charges for koshering but do include Beef tongues, light....°°"* 3 
50¢ per ewt. for delivery. Beef tongues, heavy......"" a an 
KOSHER BEEF CUT *Quotations on k 2 . 
L ‘ Q U | ) S EAS 0 | | N G Steer, hfr., tri., choice “ % less than 5.000 1b. Tota ‘and tea os: 
Steer, bfr., tri., good...........- ;,, 2 oe a 
Steer, hfr., tri., commerc -19 
Steer, hfr., tri., atllttyo ges scsccdTM DRESSED HOGs 
teer, r., reg. chk., choice..... 
Steer, hfr., reg. chk., good...... My Hage, ot. & ch., hd. on, If. fat ip, 18 «. 
H ia] b Steer, hfr., reg. chk., commercial.21 SL to iy -9 80 Ibe......4. Lng 32 . 
Y Malet mem sel 1a lolmei'iclolmeleh ir Steer, hfr., reg. chk., utility.....18 100 to 119 ie <5 a 202 
Above quot. include permitted add. od - = 7 , - 19.91 
for Sone .., pine $1.58 per ont. a 154 to 171 lbs. “ an 
. . oshering plus per cwt. for loc. 73 oe a - 
@ A soluble seasoning which a 172 to 188 Me. a 
Steer, hfr., rib, choice........... 25 : 
Steer, hfr., rib, good... ......... Pith *DRESSED VEAL i 
: teer, hfr., rib, com Cial...... . Y 
produces a uniform and Steer, bfr., rib, utility.......... 30 Hide off 1820 . 
Steer. hfr., loin, choice.......... 31 Choice, 50@275 Ibs... ae . 
last; t| Steer, hfr., loin, good... .--.....20% Good, S0@275 Ibe... sss, a . 
r. Steer, hfr., loin, commercial..... 4 Commercial, 50@275 Ae ; 
oP alate misled fe) Steer, hfr., loin, utility.......... ae Utility, BO@2TS Ibe ett = tad 1 
Above prices are for Zone 9, plus J *Quot. are f 9 
. 50c per ewt. for del. Add. for kosh. 50c for del. An “additional” bras 
& Put Ve) in exact amounts io are not in- =, permitted if wrapped in stock. 
\ tte. “6. 
68. 
. 
for each block of meat. FRESH PORK CUTS DRESSED SHEEP AND se : 
Western LAMBS “. 
Pork loins, fresh, 12 Ibs. dn.....25 ee th 
Shoulders, regular ...........+.+. 22 os CHOICE «.- +6... .e sees esee BTY Short 
Butts, regular 3/8 Ibs......... 26 pom good ...... tees 
Hams, regular, under 14 iba. 2272288 eee ge og MOE oe —_— 
Hams, skinned fresh, under © 54 Mutton, utility & culls. 020000 
Picnics, fresh, bone in.......... ” lieing 
Pork , S— -S,- a search "13 *Quotations are for Zone 9. | 
P ork trimmings, regular......... 19 
601 West 26th Street New York, N. Y. Spareribs, medium : eoccccccccccs is FANCY MEATS 
City Tongues, Type A............00..20% LARD 
Pork loins, fr., 10/12 Ibs........ 26 Sweetbreads, beef, Type A....., my ‘et 
Shoulders, regular ............+ 4 Sweetbreads, veal, Type A.....4% Bs t 
Butts, boneless, C. T........+00+ 82 Beef kidneys ...........+seseeesdD May 
Hams, regular, under 14 Ibs..... 23 Lamb fries, per lb...... DB iy 
Hams, sknd., under 14 lbs..... +25 Livers, beef, Type A.... «eee '-* 
Picnics, bone im.........++++« eee Oxtails, under % Ib..........5..% 
Pork trim., ex. lean.........s0+. 32 —— 
How to onai ze oods Pork trim., regular........... cook Prices 1. c. lL. and loose basis for Ww 
Spareribs, medium ......... covey zone 9. For lots under 500 lbs., ai@ ‘ 
Boston butts, 3/8 Ibs...........- 28 $0.625. Pri 
for tl 
H ' * + : fj ch *COOKED HAMS BUTCHERS’ FAT follov 
Ow °o in erpre your in ings Cooked hams, skin on, fatted, Chew O06 cccccciesvecen $3.25 per ewt. 
da 43 Mpeees Gls 6.00 cccecssean 4.25 per ewt. 
WRTNES CBSE occ cccsccods 4.75 per ewt. 
46% Inedible suet .......... 4.75 per ewt, Sept. 
Sept 
Sept. 
Sept. 
CHICAGO PROVISION SHIPMENTS Sept. 
Provision shipments from Chicago for the week ended Pz 
September 15, 1945, were reported as follows: Refine 
Pag Previous Year cone 
Sept. 15 week ago Chic 
| Cured meats, pounds................37,055,000 18,907,000 23,513,000 Leaf, 
Fresh meats, pounds..............+- 33,591,000 20,907 ,000 67,548,000 f.0.t 





» O O D N LY S i © RA, DRED ccecvcvcccedcrceovcewres 3,686,000 3,798,000 11,668,000 Neutrs 
Chic 
A A Shorte 


By A. G. Woodman 


COVERS LATEST METHODS Moss Institute of Technol: 

















FOR ANALYZING: ru Es 
@ Food Colors a 4th ed., 607 pp., illus., $4.00 
) Mitk, Cream and tee Cream for CRACKLINGS, BONES 
Edibie Fats and Olls 7 or : 
give ott ee es ere dian ot ea. DRIED BLOOD. TANKAGE Ne 
Carbohydrate Foods Typleal foods illustrate methods of attack and analy- and other Se 
i yrup sis, Bearing ovt the author's belief that exercise of BY-PRODUCTS. ofa 
Cocoa and Chocolate Judgment and training of sense of discrimination are ind ckliag> th 
the principal benefits to be gained from a critical tankage, bones, © | of 


balancing of data obtained in a food analysis, the 
interpretation 


to desired fineness in oneor 
book gives almost equal emphasis to ‘o desire ess i 


eration. Cut costs: Tepo 


fie 























of results as to Much Information added ; ; grinding, : 

Ese enme wil dion on ecohclic beverage, swoor method Feiuce power conampecn at J Sil 
Lemon Extract for foods affected by admission of dextrose on a par maintenance expense. N' 

—_—— with cane sugar, new permitted dyes, incleding a hoa wamte | The 
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(Square Cut Seedless) 
TRADING LOOSE, Basis Fresh or Frozen Cured 
caper CHICAGO OR CHICA ; ms 
T. 20, 1945 7” 
an ° 
THURSDAY, ’ 16% 
REGULAR HAMS 16 
Fresh or Frozen 8.P. 
Ft14 D.8. BELLIES 
Clear Rib 
21 BBO  ccccccce 15 15 
20-25 15 15 
BOILING HAMS a 
Fresh or Frozen 8.P. 
sennaees 21% 21 
+4 soscvece 2 20 
BW ..ceeeee 20 20 
SKINNED HAMS 
Fresh or Frozen 8.P. 
12 ...+00+- 24% 24% 
BE veccccee 24% 33% FAT BACKS 
ht} posers ae 23i4 Fresh or Frozen Cured 
BED cccceces 2216 22 11 
EE dncadece 22% p24 11 
TE ccocccee 22% ped 11 
eee 22% 22 11% 
EE iescccece 22% 22 11% 
Blup «..+++++ 22% 22% 13 
PICNICS 12 
8.P. 
20 OTHER D.8S. MEATS 
20 Fresh or Frozen Cured 
= Regular plates. .11% 11% 
Clear plates..... 10% 10% 
‘ . 20 Jowl butts...... 10% 10% 
Short shank we over. Square jowls....11 12% 
FUTURE PRICES FERTILIZER PRICES 
a er 17, THROUGH BASIS NEW YORK DELIVERY 
THURSDAY, SEPT, 20, 1945 Ammoniates 
LARD = gh Low Close 
Ammonium sulphate, bulk, per 
No bids or offerings ton, basis ex-vessel Atlantic 
Sept. --No bids or offerings SEE xxinaseenessseustianenue $29.20 
way ite tide tates Blood, dried, 16% per unit..... 5.58 
eraneerse sss sen Unground fish scrap, dried, 
ot .- 16% ern 
-0.b. fis! actory....... 4.7 10¢ 
WEEK’S LARD PRICES Fish meal, foreign, 1ih% am- 
Prices of prime steam lard — opt’, 10% Be Pe Der Cte oe og 
for the week are reported aS _ September shipment ........... 55.00 
follows: Fish scrap ar a ay 1% > 
5 monia, ‘o P. Bes 2o 
P. 8. Lard P. 8S. Lard Raw fish factories............. 4.00 & 50c 
Tierces Loose Leaf Soda nitrate, per net ton, bulk, 
Sept. 17...18.80b 12.80b 12.75n ex- * ee Atlantic and Gulf 
Sept. 18...13.80b 12.80b 12.75n POTTS «ween eee eeeecreencees 0.00 
Sept. 19...13.80b 12.20b 12.75n in 20:10. DAZB. ..-cecserccees 32.40 
Sept. 20...13.80b 12.80b 12.75n in 100-Ib. bags.............4. .00 
Sept. 21...13.80b 12.80b 12.75n Fertilizer tankage, ground, 10% 
ee ae 438 &1 
’ * EE ccccccccsccccceseces 0c 
Packers’ Wholesale Prices Feeding tankage, unground, 10- 
Refined lard tierces, f.o.b. 12% ammonia, 1 B. P. L., 
DED Miwcctisess co eress 14.55 DEE cccccccccccccecesesecese 5.53 
Kettle rend., tierces, f.o.b. 
Minn tt enen odes 15.05 Phosphates 
Leaf, kettle rend., tierces, 
f.0.b. Chicago ©. L.......... 15.05 Bone meal, steam, 3 and 
e, tierces, f.0.b. bags, per ton, f.o.b. works. 0 942. 00 
8 a aE 15.55 Bone meal, raw, 444% and 50%, 
Shortening, tlerees, ¢.8.f........ 16.50 in bags, per ton, f.o.b. works. 40.00 


EASTERN FERTILIZER 
MARKETS 


New York, Sept. 19, 1945 


Scattered sales were made 
of a few cars of cracklings at 
the ceiling price and one car 
of wet rendered tankage was 
reported sold. Offerings are 
still very limited and the de- 
mand far exceeds the supply. 
The fishing season in the 
north is drawing to a close 
but the fishing will continue 
further south. Sulphate of 
ammonia will go off alloca- 
tion October 1. 


The National Provisi 
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Superphosphate, bulk, f.o.b. 


Baltimore, 19% per unit..... 65 
Dry Rendered Tankage 
45/50% protein, unground...... $ 1.25 


CALIF. SLAUGHTER 


State-inspected kill of live- 
stock for August, 1945: 





Cattle 
Calves ... 
Hogs .... 
Sheep 
Lbs. 

GUERRED coccéivsccccccessacs 1,556,746 
OO. 1,422,155 
Lard and substitutes........ 51,095 

WOORE ccccccccccecsecsoses 3,029,996 


Plants under state inspection July 





vr 


31, 1945, 147. Plants under state 
approved municipal inspection July 
31, 5, 120. 

ber 22, 1945 














Furnished with 
heating units for 1 
gas or electricity. e 
Check the advantages of the "BOSS" Rotary Meat 
Loaf Oven against any other oven on the market. 
Check material, workmanship, insulation, burners, ca- 
pacity, economy. Check your requirements . . then 
write for illustrated literature giving specifications and 
capacities of the "BOSS" line of ovens. You'll be 


convinced. 
“BUY BOSS" 
FOR 
BEST OF SATISFACTORY SERVICE 

















CONSULT US 
BEFORE BUYING 
OR SELLING 


HYGRADE FOOD PRODUCTS CORP. 


Cie) ‘Gaitiads Street. New Y NY 


ela’ 
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-BY-PRODUCTS—FATS—OILS 








TALLOWS AND GREASES 











VEGETABLE OILS | 





TALLOWS AND GREASES.—More 
oils for soap and protective coatings 
during the final quarter of 1945 were 
announced this week by the Department 
of Agriculture. The increase in the 
quota will be for civilian supplies of 
bar and packaged soaps. Effective Oc- 
tober 1, soap manufacturers may in- 
crease their use of fats and oils from 
the present 74 per cent of the base pe- 
riod to 78 per cent. Some intimation of 
this increase had been given a week or 
so back. Oil quotas for manufacturers 
of paints and varnishes, and makers of 
linoleum, other floor coverings and 
coated fabrics, will be raised from the 
present 45 per cent of the base period to 
75 per cent. This action is also effective 
October 1. Meanwhile, production of 
tallows continues to be fairly large, but 
at the same time grease output is small. 
Therefore, the surplus of tallow is being 
absorbed because of the lack of greases. 
Hog slaughter continues at the lowest 
level of the year and little hope is held 
out for any sizable increase in market- 
ings for the balance of this month. 
However, with the government reduc- 
ing its purchase of products requiring 
the use of fats and oils, larger supplies 
of these items should be available for 
civilians. The market this week failed 
to reflect any great change in conditions 
with all offerings readily absorbed. 

Tallow sales this week included fancy 
at 8%c; choice, 8%c; No. 1 at 8%c, 
and other grades at maximums. Grease 
sales reported included choice white, 
8%c; A-white, 8%c; B-white, 8c, and 
yellow at 8%c. All prices are f.o.b. 
shipping point. 

NEATSFOOT OIL.— Practically no 
trading is reported in this branch of the 
market. 

STEARINE.—Offerings are still lack- 
ing and no trading is reported. 

OLEO OIL.—Market is unchanged 
with quotations nominal. 

GREASE OIL.—Movement of oils 
moderate at firm prices. No 1 grease oil 
is 14c; prime burning, 15%c and acid- 
less tallow oil, 13%c. 


Following several announcements by 
government officials, it appears that 
supplies of vegetable oils in the future 
will be somewhat better. Informed 
sources state that the copra situation in 
the Philippines has improved to such 
an extent in recent. weeks that the ship- 
ment of 25,000 tons per month for the 
final three months of this year is a 
possibility. It is believed that during 
1946, imports of close to 300,000 tons 
may be possible. Another bullish report 
was given by Secretary of Agriculture 
Clinton P. Anderson when he said that 
fats and oils rationing may be ended by 
the first of next year. While cottonseed 
oil yields may be relatively small be- 
cause of a diminished cotton crop, he 
believes that this slack will be more 
than absorbed by improvement in other 
oil crops. The chief gains, however, in 
the oils’ supply will be the result of 
Army cutbacks and from the improved 
position of other countries, making 
shipments from the United States less 
necessary. Meanwhile, the trade held 
in about an unchanged position. Most 
markets were quiet because of lack of 
offerings, although most operators are 
in the market for an unlimited amount 
of product at full ceiling prices. 


SOYBEAN OIL.—The market for 
soybean oil shows little change with 
only an occasional sale reported. Most 
of the selling is for delivery during the 
first half of next year at full ceiling 
price at time of shipment. 

OLIVE OIL.—There is little or no 
change in this market. Imported oil is 
absent and domestic oil is very scarce. 
Quotations holding firm. 

PEANUT OIL.—There are a good 
number of buyers trying to book prod- 
uct for future delivery, but crushers are 
still not anxious to do much business. 
Bids are at full ceiling quotations. 


COTTONSEED OIL.—Action is lack- 
ing in cottonseed oil with the futures 
market holding mostly at maximum 
levels. Sellers, however, are still in a 
waiting mood. The spot market is dull 
also because of lack of offerings. 





MARGARINE PRODUCTION 


Margarine produced in July, 1945, 
according to U. S. Treasury Depart- 








ment: 
July, 1945 July, 1944 
Ibs. Ibs. 

Production of uncolored 

ee er 41,069,118 26,858,608 
Production of colored 

Peer re 12,623,762 7,861,740 

rr FF 34,720,348 
Uncolored margarine 

withdrawn tax paid..... 36,617,996 27,121,004 
Colored margarine 

withdrawn tax paid..... 1,227,997 1,000,238 

MED Sadacessscvcassise 37,845,993 28,121,242 
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RATES ON TANKAGE 


The Interstate Commerce Commis- 
sion has found unreasonable certain 
rates on dry rendered tankage, in car- 
loads, from points east of the Rocky 
Mountains to destinations in official ter- 
ritory, by a report and order in No. 
29102, Darling & Co. vs. Ann Arbor 
Railroad Co., et al., including also No. 
29106, Kentucky Chemical Industries, et 
al. vs. Ann Arbor Railroad Co. Reason- 
able rates were prescribed, to become 
effective December 12. 


BY-PRODUCTS MARKETS 


There appears to be a slight ir 
in production of by-products, but 
mand continues to be much greater thay! 
offerings. Full ceiling prices are quo 
on all items. 


Blood 
Unground, loose .....cecccccccsssccccccecad $5.59" 


Digester Feed Tankage Materials 
Unground, per unit ammonia...............,, $5.58 
Liquid stick, tamk Cars............ccccccccce 26 


Packinghouse Feeds 





Der toe 
65% digester tankage, bulk..............., $76.38 
60% digester tankage, bulk..............., TL 
55% digester tankage, bulk................ 65.66 
50% digester tankage, bulk................ 00.28 
45% digester tankage, bulk................ Fen.) 
50% meat, bone meal scraps, bulk 70.0 
PBlood-me|al ...ccccccccccccccccescoshessan 80.45" 
Special steam bone-meal............. 50.00@ 55.00 





tBased on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............445. 35.00@36.0 
Steam, ground, 2 & 26..........55600e 35.00@36.0 
Fertilizer Materials 
Per ton 
High grade tankage, ground 
10@11% ammonia .............+- $ 3.85@ 40h 


Bone tankage, unground, per ton.... 30.00@3L® 
ne eee 4.25@ 4.0 


Dry Rendered Tankage 


Per uit 
Hard pressed and expeller unground 
*55% protein or less... 1... 1.6. eeeeeeeseveeee $1.3 
°G5 to 75% proteim. ......cccccccccccscs cue 

Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)...........+.-+sse0# SL 
Hide trimmings (green salted)............. &#® 
Sinews and pizzles (green, salted)........+« # 

Per ton 
Cattle jaws, skulls and knuckles.......... $45.000 
Pig skin scraps and trim, per Ib........- T4@% 





*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Round shins, heavy ...........++++++: $70.00@80.0 

TA cc cccccccescocscsash 70.0 
Flat altima, BOAWY «2.000000 ccececescas 65.00@70.0 

MORE 2 cccscccccescccccces 

Blades, buttocks, shoulders & thighs. . 62.50@ 65.0 
Wiesel, WRG 2. cece ccccccccssevceen nominal 
Hoofs, house run, assorted........... 40.00@45.0 
DRONE 0 dbd ves ics cesticeessonee $36.0 





tDelivered Chicago. 


Animal Hair 


Winter coil dried, per ton.........+- 3 60.00 
Summer coil dried, per ton.......-- 35.00@37.500 
Winter processed, black, Ib......-.- 9 
Winter processed, gray, Ib.......--+ § 


Cattle switches .......ceeececeeeeere 
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HIDES AND SKINS 
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WPB authorizes 25 percent increase 

in shoe production—Active trade ex- 

in all domestic hide markets 

when new permits are released 
on September 24. 


Chicago 


HIDES.—The new buying permits for 
Sept. hides are scheduled to be released 
on Monday, September 24, and while 
no trading was possible this week in 
the domestic hide markets, there was 
considerable activity on the part of 
traders in endeavoring to line up offer- 
ings of hides for their tanner buyers 
next week. 

The new permits are expected to be 
of the same type as were issued last 
month, specifying only the number of 
hides each tanner can buy but not the 
market in which the permits are to be 
executed. Consequently, trading is ex- 
pected to follow the same pattern as 
last month, with most buyers trying 
first for big packer hides and also pick- 
ing up the better lots of small packer 
stock before entering the country mar- 
ket to any extent. The production of 
hides that tanning packers withhold for 
their own tanner subsidiaries will have 
considerable bearing on the activity in 
the open market. 

Some tanners, during the last trading 
period, delayed too long in turning to 
the small packer and country markets 
and were unable to fill their permits 
with desirable raw stock. Because of 
this, and also the indicated increase in 
kill this month, the general belief is 
that the permits will show a fair in- 
crease in allocations next week. 


Inspected cattle slaughter at 32 cen- 
ters for the week ended Sept. 15 to- 
talled 262,844 head, more than recover- 
ing the decline of the previous holiday 
week when 209,179 were reported, and 
also exceeding the 248,216 reported for 
the same week of 1944. Present pros- 
pects are that Sept. kill will show a 
fair increase over the August figures. 


Inspected calf slaughter at the same 
points for week ended Sept. 15 totalled 
115,030 head, as compared with 91,109 
for previous week, and 131,074 for the 
corresponding week a year ago. Calf 
slaughter during Sept. so far is also 
running well over the August kill. 


Big packer stock of all descriptions 
is quotable at full ceiling levels. The 
small packer market was left well sold 
up last month and is quotable at the 
maximum of 15c flat, trimmed, for all- 
Weight native steers and cows, and 14c 
for brands. 


_During the last trading period, good 
light average country all-weight hides 
of current take-off, free of renderers, 
moved well at the ceiling of 15c flat, 
trimmed, or 14¢c untrimmed, with brands 
at a cent less; heavy stock, 50 Ib. and 
up, of fairly recent take-off, ranged 
down to %ec less, while some lots with 


renderers included moved as much as a 
cent under the ceiling. Collections of 
country hides are light now and, while 
some heavy average stock was carried 
over, a more sustained demand is ex- 
pected in the country market. There 
are rumors in the trade of quiet under- 
cover buying during the past couple 
weeks, in anticipation of exports to 
Europe, presumably through UNRRA 
which is now endeavoring to have more 
funds appropriated by Congress. 

The Pacific Coast market was left 
well sold up last month at the local 
ceiling of 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points. 

FOREIGN WET SALTED HIDES. 
—tTrading in the South American mar- 
ket last week reached a reported total 
of 40,200 hides, mostly for Britain, but 
less action was apparent this week. At 
early mid-week, Sweden bought 2,500 
LaPlata and 2,500 LaBlanca light steers. 
Later, 9,000 Nacional Uruguay heavy 
steers sold to England, and 1,000 more 
to Canada. 


CALF AND KIPSKINS.—While the 
Sept. calfskin production will probably 
show a fair increase over Aug. totals, 
demand has broadened with the end of 
cutting restrictions and all packer, city 
and country calf and kipskin markets 
are quotable firm at the ceiling prices, 
as previously quoted, with prospects 
that the bulk of sales will be made in 
the packer and city markets on basis 
of New York selection and prices. The 
WPB announced at late mid-week that 
it has approved a 25 percent increase 
in shoe production by types and price 
lines for existing manufacturers, and 
will also permit new manufacturers to 
produce a limited number of shoes in 
all price range, and allow present mak- 
ers to introduce a limited number of 
shoes in new price lines, the prices to 
be approved by OPA. 

SHEEPSKINS.—Packer _ shearlings 
are quotable in a range of $2.00@2.15 
for No. 1’s, $1.10@1.20 for No. 2’s, and 
85@90c for No. 3’s, with sales in this 
range. One house sold two cars straight 
No. 1’s this week at $2.15, and a few 
No. 2’s were reported at $1.25. Produc- 
tion is running more than 95 percent 
No. 1’s now, with a good Mouton de- 
mand; some houses have sold their No. 
2’s and No. 3’s ahead, with production 
of these grades dwindling rapidly. 
Pickled skins are quotable at $7.75@ 
8.00 per doz. packer production sheep 
and lamb skins; good demand and some 
producers sold a month or so ahead. 
Packer wool pelts are quotable $2.55@ 
2.60 per cwt. liveweight basis for west- 
erns, and $2.30@2.40 per cwt. for na- 
tives; fair inquiry reported but offer- 
ings light. 


Lack of water can be more harmful 
for livestock than a shortage of feed. 
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WATER SYSTEMS 


—For Peaceful Cities 
and Busy Industries 


Waiting days are over! You can NOW go 
ahead with new building and expansion plans 
for a bigger and better Water System—a 
Layne Well Water System that will operate 
with the utmost efficiency—produce greater 
quantities of water at the lowest of all in 
power cost. 


Layne will need no time for conversion! 
The entire factory and all Layne Affiliated 
Companies with their drilling and installation 
crews are ready — and now are in action 
building Well Water Systems for all types of 
industries, cities, villages, mines, and irriga- 
tion projects. 


You will want your new well water system 
to embody the many outstanding and exclu- 
sive Layne features. You will want the Layne 
ruggedness of quality that insures longer life 
and the Layne unmatched high efficiency for 
low operation cost. 


Better write—or wire for full details of 
Layne's all inclusive Well Water Develop- 
ment service. For catalogs, address Layne 
& Bowler, Inc., General Offices, Memphis 8, 
Tenn. : 


LAYNE PUMPS ~ juju 


every need for producing large 
quantities of water at low cost 
from wells, streams, mines or 
reservoirs. Send for literature. 


AFFILIATED COMPANIES: Layne-Arkansas Co., 
a ° At. ate Al — tic oe Nortoik, 
a Layne tral Co emphis, 5 
Layne-Northern Co., Mishawaka, Ind. - 

Co., e Charl * isiana 
Well Co., M La. * ywne-New York Co., 
New York Ci * Layne-No est Co Mil- 
waukee, Wis Layne-Ohio Co., Columbus, Ohio 
* e-Te: Co., Houston, Te: 
Western Co. ity, Mo. * e-Western 
Co. of Minnesota, Minneapolis, Minn. * Interna 
tional Water Supply Ltd., London, Oni 
anada * Layne-Hispano Americana, 8S. A 


Mexico, D. F 





WELL WATER SYSTEMS 
VERTICAL TURBINE PUMPS 
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CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Prev. Cor. week, 
Sept. 20,°456 week 1944 
Hvy. nat. strs. Sie 15% 15% 
Hvy. Tex. strs. 14 14% 14% 
— add 14% 14% 14% 
rnd’d strs 

vy. Col. $it Sit 14 
Ex-light Tex. 

GE. ccvcvces 15 15 @ 
Brnd’d cows... 14% 14% 14% 
Hvy. nat. cows 15% 15% 15% 
Lt. nat. cows 15% @15% @15%, 
Nat. bulls ..... 2 12 12 
Brnd’d bulls... 11 11 11 
Calfskins ..... 231% 23% @27 23% @27 
Kips, nat. ..... b Fd g 
Kips, brnd’d 17% 17% 17% 
Slunks, reg..... 1.10 @1.10 1.10 
Slunks, hris.... 55 @55 55 

CITY AND OUTSIDE SMALL PACKERS 
Nat. all-wts.... 15 15 15 
Brnd’d all-wts. 14 14 14 
Nat. bulls..... 11% 11% @11% 
Brnd’d bulls... 10% 10% 10% 
Calfskins ..... 20% @23 20% @23 2014 @23 
Kips, nat...... 18 18 8 
Slunks, reg. 1.10 1.10 1.10 
Slunks, hris.... @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy: setrs...... 14% @15 14% @15 @15 
Hvy. cows..... 14%@15 14% @15 @15 
teres 15 15 @15 
Extremes ..... 5 15 15 
BED os cccceces 11% @11% @11% 
Calfskins ..... 16 18 16 @18 16 18 
Kipskins ...... ) @ 16 


@16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.85 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs...2.10@2.15 2.10@2.15 
Dry pelts...... 2544 @26 254% @26 


@1.25 
2544 @26 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture during July, 1945, com- 
pared with a year earlier. 

Ingredient schedule of uncolored oleomargarine: 










July, 1945 July, 1944 

Ibs. Ibs. 
Butter culture ........ccce 95 ei 
ME MTOR cccnccccceccs 2,528 1,027 
| errr 1 2 
GME ehdsne es cece veces 886,261 484,995 
Cottonseed flakes ......... 24,873 ees 
Cottonseed oil ............ 21,375,829 10,579,678 
Cottonseed stearine ...... 63 ees 
Derivative of glycerine.... 73,962 39,399 
WOGEEE Sevccteccsesecccce te 69 
eg eee eee 6,830 5,140 
Lecithin ... 48,235 29,829 
rrr 7,040,890 4,815,158 

Monostearine 35,076 28, 
Neutral lard - 50, 475,927 
| Aa 216,706 497,716 
Oleo stearine ............. 189,402 248,446 

ET Giik eos bac sence’ 15,456 61, 
EE GEE eke ccc cecveces 420,783 1,332,423 
aa eee 1,253,986 756,891 
Soda (benzoate of)........ 26, 20,049 
Soya bean oil.............. 10,148,832 8,164,382 
Soya bean stearine......... 588 ae 
Oe TED vccccedvccccces 7 26,360 
2p yere 8,100 bee 
Vitamin concentrate ...... 8,002 4,911 
;  vreererrrerreri sy 41,933,488 27,572,785 


WEEK'S CLOSING MARKETS 


. 


By 








SLAUGHTER BY STATIONS 











Livestock slaughter under federal in- 
spection, August, 1945, by stations: 


Sheep and 
Cattle Calves Hogs Lambs 
NORTH ATLANTIC 
New York, Newark 
and Jersey 
TF ccccece 57,158 46,253 100,996 186,797 
Baltimore & 
err 21,01 4,048 55,692 12,752 
NORTH CENTRAL 
Cinti., Cleve 
Indpls. ..... 55,6446 9,079 106,161 27,394 
Chicago 
Elburn ..... 114,134 28,655 212,308 125,510 
St. Paul-Wis 
Group 95,709 57,835 184,235 61,912 
St. Louis 
Ee 70,205 53,775 126,366 81,194 
Sioux City 37,655 1,771 73,512 34,214 
Omaha ...... 79,234 6,285 103,607 95,007 
Kansas City 111,057 49,664 86,066 75,656 
Iowa & 8S 
(ae 56,523 24,113 389,553 126,042 
SOUTHEAST‘. 40,227 27,006 20,985 551 
8S. CENT. 
WEST® .... 119,753 85,452 88,126 203,635 
ROCKY MOUN- 
 sovee 26,269 5,089 32.580 50,661 
PACIFIC’ .... 75,457 20,880 70,442 175,237 
Total-August .1,292,103 608,685 2,205,747 1,562,63) 
Total-July ...1,049,931 482,051 2,752,472 1,741,932 


Av. Aug. 5-yr. 

(1940-44) ..1,048,160 499,192 3,534,631 1,808,538 
Other animals slaughtered during August 1945: 
Horses 7,827, Goats 1,524; August 1944: Horses 
4,779, Goats 309. Percentages based on corre- 
sponding period of 1944, July 1945, and 5-yr. 
average. 

4Includes St. Paul, South St. Paul, 
Minn., and Madison, Milwaukee, Wis. 7Includes 
St. Louis Nat. Stock Yards, East St. Louis, Ill. 
& St. Louis, Mo. “Includes Cedar Rapids, Des 
Moines, Fort Dodge, Mason City, Marshalltown, 
Ottumwa, Storm Lake, Waterloo, Iowa and Albert 
Lea, Austin, Minn. ‘Includes Birmingham, Dothan, 
Montgomery, Ala., Tallahassee, Fla., and Albany, 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, 
Ga. ‘Includes South St. Joseph, Mo., Wichita, 
Oklahoma City, Okla., and Fort Worth, 
. Includes Denver, Colo., and Ogden, Salt 
Lake City, Utah. ‘Includes Los Angeles, Vernon, 
San Francisco, San Jose, Sacramento, Vallejo, 
Calif. 


Newport, 


U. K. FOOD STOCKS LOW 


Sir Ben Smith, British Minister of 
Food, stated this week that British food 
stocks have been reduced to a mini- 
mum and that no more may be used to 
supply continental Europe this winter. 
He said that Europe’s needs must be 
met from exporting countries and that 
British stocks, with expected imports, 
are only sufficient to maintain present 
low standards of consumption in the 
United Kingdom. 


—— 


FRIDAY'S CLOSING 


Provisions 


There is practically no change in the 
provision market with lack of offer; 
holding trading to a minimum, 
marketings are light but a few more 
spring pigs are arriving and fewer 
sows. Trading in beef is light and gp 
quotations are at full ceiling pricgg 


Cottonseed Oil 


September 14.31n; October 1419); 
December 14.31b; March 14.31b; May 
14.31b; July 14.20ax. No sales, 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended Sept. 15, 1945, were 5,446, 
000 Ibs.; previous week 4,697,000 Ibs.; 
same week last year, 5,600,000 Ibs. Jan- 
uary 1 to date, 256,867,000 lbs.; same 
period a year earlier, receipts were 
208,176,000. 


Shipments of hides from Chicago for 
week ended Sept. 15, 1945, were 3,915, 
000 Ibs.; previous week 3,826,000 Ibs,; 
same week last year 3,053,000. January 
1 to date, 161,849,000 lbs.; compared 
with 155,351,000 lbs. last year. 


STEER BRINGS $3 PER LB. 


Bob, grand champion steer at the Ir 
diana state 4-H Club show, sold recently 
to Armour and Company for the Te 
Pee restaurant of Indianapolis, com 
manded $3 per lb. The Angus steer 
weighed 1,010 lbs. and brought his 
owner, Bert Wimmer, Rockville, Ind,a 
total of $3,030. 


Other high prices at the sale included 
the reserve champion steer at 30c pe 
lb.; $1 per lb. for the champion barrow, 
and 46c per lb. for the reserve cham 
pion barrow. 








OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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Output of Canned 
Meat Sets August 
High as War Ends 


HE final month of hostilities in 
World War II found inspected 
packers producing huge totals of proc- 











essed foods, even though slaughter of 

. Hogi livestock was at a low level. August 
More production of canned meats at 175,187,- 

fewer 000 exceeded the previous month’s out- 


and al) t by over 13,000,000 lbs., was larger 
Son 4 year earlier by 10,000,000 Ibs., 
and was heaviest for the month on 


record. 


The greatest increase in canned meat 
me seodustion over last year was in beef 
and miscellaneous items. Beef canned 
totaled over 21,000,000 lbs., compared 
with almost 15,000,000 lbs. in August 
of last year. Other canned meat items 
totaled 56,841,000 Ibs. against 46,994,- 
ENT 000 Ibs. a year ago. The output of 
canned pork and sausage was off slight- 
for the} jy from last year while soup was up 
5446-8 slightly. 
00 Ibs. With the war now over and many 
8. Jan- government orders ended it is held prob- 
5 Same f able that production of some canned 
S were® meat items may decline rather sharply 
in the near future. However, there is 
ago for § still a broad consumer demand for many 
3,915. § canned items and it is possible that a 
00 Ibs; § backlog of some products will be made 
january § from present processings of meats. 
mpared Sausage output held up well com- 
pared with a year earlier when smaller 
volume of livestock slaughtered is con- 
sidered. Output of fresh at 33,459,000 
lbs., compared with 32,456,000 Ibs. a 
year earlier. Production of smoked and/ 
LB. or cooked at 99,652,000 lbs. was off 
the lp slightly from last August and the same 


was true of dried or semi-dried where 
output totaled 11,724,000 lbs. All sau- 
sage production for the month totaled 
144,837,000 lbs. against 147,793,000 lbs. 
in August of last year. 


Sliced bacon output for the month 


rhivh 

















*MEAT PRODUCTS PROCESSED UNDER FEDERAL INSPECTION 
Aug., 1945 
Ibs. 


Meat placed in cure— 


























ORE oink tinh 004506 50450500 0teansees 11,208,000 
DOU cccesoccccesevcccnvcsesesestes 147,132,000 
Smoked and/or dried— 
BEE bbb 0008000000 c00scbnegedssees 687, 
BE WhO QaSCeCcescossoesecesehacees 116,373,000 
Sausage— 
POO CORNED nc ccccteccovccsscs 33,459. 
Smoked and/or cooked............. 99,652,000 
To be dried or semi-dried........... 11,724,000 
WES GREED secdcccaccceccccecs 144,837,000 
Loaf, head cheese, chili con carne, 
jellied products, etc............+5: 21,938,000 
NE GID 500 0h cee cecccdsccnvios 32,016,000 
Cooked meat— 
MEE Cetenscceccncncccecscossenasss 2,623,000 
UD .vectuboucvneeceectnannt +0 sades 637, 
Canned meat and meat food products— 
Ee atumpectars shecedsedseccouseans 21,263,000 
DUE 090560 c0vsduscduacocoasesecees 72,569,000 
BENS ccccvccssceocccccccesesece 10,601,000 
Pe S866 cedseddeedeubsvnectacavede 13,913,000 
BE CURED cccccccssccsoccvecsccccoce 56,841,000 
Total canned meat............... 175,187,000 
Lard—rendered, refined .............. 153,858,000 
Pork fat—rendered, refined........... 11,548,000 
et SO cnekesssessecsceacnecesved 10,305,000 
BE GD pnccadccvevcssccesccses ,910,000 
Compound containing animal fat...... 23,378,000 
Oleomargarine containing animal fat. 3,726,000 
Miecellamecoas ....cccsecccccccccecsce 291,000 


aug. 1944 8 mos. 1945 8 mos. 1944 
bs. Ibs. Ibs. 
10,821,000 65,247,000 126, 
140,000 1,408,273,000 2,714,173,000 
5,944,000 29,072,000 38,967,000 
206,308,000 1,048, 781,000 1,645,943,000 
32,456,000 340,592,000 261,739,000 
100,665,000 719,252,000 650,005,000 
14,672,000 87,931,000 90,083,000 
147,793,000 1,147,777,000 901,827,000 
18,150,000 166,857, 130,232,000 
57,126,000 249,051,000 393,017,000 
3,198,000 19,755,000 21,625,000 
41,677,000 207,615,000 362,357,000 
14,775,000 167,435,000 107,428,000 
74,575,000 635,064,000 610,267,000 
18,472,000 116,909,000 153,148,000 
10,183,000 204,275,000 »421,000 
994,000 457,910,000 362,541,000 
164,949,000 1,581,593,000 1,437,805,000 
249,444,000 1,463,178,000 2,864,684,000 
21,332,000 117,882,000 265,013,000 
8,729,000 93,671,000 93,421,000 
5,895,000 74,252,000 59,944,000 
23,437,000 180,760,000 138,374,000 
2,773,000 34,790,000 36,283,000 
7,312,000 36,700,000 47,192,000 





*These figures represent ‘‘inspection pounds’’ as some of the products may have been inspected and 
recorded more than once due to having been subjected to more than one distinct processing treatment, 


such as curing first and then canning. 








MEAT PRODUCTION 
IS AGAIN SMALLER 
THAN YEAR EARLIER 


Meat production in federally in- 
spected plants for the week ending Sep- 
tember 15 totaled approximately 285,- 
000,000 lbs., according to the estimates 
of the War Meat Board. This is a gain 
of 44,000,000 lbs. over the preceding 
week, which was shortened by the Labor 
Day holiday but was 21,000,000 Ibs. 
under the corresponding week a year 
ago. 

The estimate of inspected cattle 
slaughter for the week totaled 350,000 
head, 70,000 more than a week earlier 
and 31,000 more than a year ago. The 
output of inspected beef was calculated 
at 160,000,000 Ibs. This was a gain of 


, Inds under review was 32,016,000 Ibs. against 33,000,000 Ibs. over a week earlier and 
a record 57,126,000 Ibs. produced dur- Was 17,000,000 lbs. more than in the 
included § ing the same month of last year. Pro- corresponding week last year. 
80c pet § duction of loaves was 21,938,000 lbs. Inspected hog slaughter was esti- 
barrow, | compared with 18,150,000 lbs. a year mated at 488,000 head, an increase of 
e cham § earlier. 18,000 over the first week of September 
More beef, but less pork was placed but 348,000 under the corresponding 
—— | incure during the month and the same week last year. Pork production was 
— was true of smoked meats. Lard and Calculated at 83,000,000 Ibs. compared 
rendered pork fat production was down with 80,000,000 Ibs. for the preceding 
sharply from last year for hog slaugh- week and 119,000,000 lbs. a year earlier. 
ter in August this year was about 46 Slaughter of calves was estimated at 
per cent under a year earlier. Produc- 170,000 head, 35,000 more than the pre- 
tion will again be light this month, and ceding week but 6,000 less than a year 
for that matter output of most pork ago. The amount of veal produced from 
items will be small because of the light this slaughter was estimated at 25,000,- 
number of hogs now coming to market. 000 lbs., or 5,000,000 Ibs. more than a 
week earlier, but the same as in that 
week last year. 
The estimated slaughter of sheep and 
TO RESUME FOOD MEETS lambs amounted to 400,000 head. This 
Newspaper food editor conferences, compares with 329,000 for the preced- 
halted last spring because of ODT re- ing week and 476,000 a year ago. Pro- 
strictions, will be resumed in January, duction of inspected lamb and mutton in 
itis disclosed by J. H. Sawyer, jr.,chair- the three weeks under comparison was 
man of a group of Chicago newspaper estimated at 17,000,000, lbs. 14,000,000 
Tepresentatives. Ibs. and 19,000,000 Ibs., respectively. 
22, 1986 The National Provisi September 22, 1945 






Steer Prices Higher As 
Killing Restrictions Ease 


The ending of slaughter restrictions 
on Good and Choice grades of cattle 
on September 11 set the stage for al- 
most unlimited orders for these grades 
of cattle. This is especially true on the 
Chicago market where buying this week 
reached a new high point. At mid-week 
about 40 loads scored the OPA ceil- 
ing of $18, a new all-time mark for the 
number of loads selling at one top 
price. Cattle weighed from 988 to 
1,401 lbs. at the price. 


Quality as a whole has been tapering 
off of late with a larger percentage of 
grassers showing up, and tonnage has 
also been somewhat lighter, for most 
of the long-fed summer cattle have 
been marketed. Wednesday, however, 
was an exception and more good long- 
fed cattle arrived than for any one day 
in several weeks. Not all the loads 
selling at the $18 mark were top grad- 
ing and it appeared that some buyers 
were willing to “cheat” a little on 
quality, but insisted on a high degree 
of finish. 


While the better grades have gradu- 
ally forged ahead so that prices are 
now at the highest levels since ceilings 
were imposed, lower grades of steers 
are also well over the low point of a 
month ago. Only plain native cattle 
coming off grass and showing little 
grain feeding have to sell around the 
$15 mark, while common and inferior 
grades go under that price. 


Other classes of killing cattle have 
moved up also and the entire price 
structure appears somewhat out of bal- 
ance. Quotations on heifers and beef 
cows are at new highs. Fed cows figure 
up to $14 and heavy heifers, if avail- 
able, would sell at or near the $18 
ceiling. 
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LIVESTOCK MARKETS 11s an 


Morrell’s Interest 
in Farm Problems 
Actively Practical 


LOSE relationship between live- 

stock producers and meat packers 
is deemed a necessity and is whole- 
heartedly fostered 
by John Morrell & 
Co., Ottumwa, Ia. 
The objectives are 
to help the farmer 
and producer with 
their problems, to 
confer with them 
on their grievances, 
and to enlighten 
them on difficulties 
which at times con- 
front the meat 
packing industry. 


“Packers generally are not regarded 
by the public as being overly benevo- 
lent, and their interest in the livestock 
producer is not purely unselfish,” writes 
T. Henry Foster, chairman of the board, 
John Morrell & Co., in the most recent 
issue of Executive Service Bulletin. 


“Nevertheless,” he continued, “the en- 
couragement and financial assistance by 
meat packers to the activities of 4-H 
clubs, Future Farmers, agricultural col- 
leges and various livestock and farm 
organizations throughout the United 
States are very valuable ties between 
the two industries. This interest on the 
part of the packers is definitely a means 
of improving livestock on the farm, of 
reducing losses and animal diseases and 
injuries in shipping, and of making 
available better marketing information 
through radio broadcasts and through 
the publication and distribution of farm 
literature covering the whole field of 
livestock production and agriculture. 


“Our company,” Foster declared, 





T. H. FOSTER 


“while not one of the largest, is large 
enough to maintain an agricultural 
service department in charge of a spe- 
cialist, who devotes his entire time to 
the business of being heplful in connec- 
tion with matters pertaining to agri- 
culture and to livestock producers, par- 
ticularly in the areas adjacent to our 
packing plants. 

“In addition, we employ a veterinarian 
who devotes his time to promoting the 
health of food animals. He works 
through bulletins, demonstrations, and 
addresses to various groups interested 
in livestock production and control of 
disease. The stamping out of diseases 
which are costing producers and pack- 
ers millions of dollars annually is cer- 
tainly an activity which obviously is 
most important to producer and packer. 


Maintain Service Bureau 


“Our agricultural service department 
is very active and fills a very important 
place in the daily operation of our busi- 
ness. It is our belief that a sound agri- 
culture is vitally important to our coun- 
try in more ways than one. With this 
conviction we have entered heartily 
upon a constructive program for co- 
operating with our next of kin, the pro- 
ducer. 

“In my opinion no more important 
youth organizations exist than those 
groups known as 4-H clubs and the Fu- 
ture Farmers of America. The object 
of these organizations of farm boys and 
girls is to develop industry leaders for 
the future, so the advantage of coopera- 
tion on the part of the meat packer 
with such young people is obvious.” 


Foster pointed out that scholarships 
of $250 have been established as an 
award to each 4-H boy and girl having 
the most outstanding program in each 
of the states of Iowa, South Dakota and 
Kansas. Another of the company’s in- 
terests is to cooperate with the agricul- 
tural colleges. 


eee I 


“These and similar activities pj 
be classed more or less as indirect con- 
tacts with agriculture,” Foster Pointed 
out. “Direct action and contact are gh 
tained through the company’s livestock 
buyers, the highly trained men who deal 
direct with the producer and 
business it is to keep the wheels turn. 
ing without interruption, and at the 
same time to maintain friendly relg. 
tions with the sellers, and all the while 
satisfying not only their employers byt 
the livestock producers as well.” 


SALE OF ARMY COMBAT 
RATIONS NOT PERMITTED 


In response to numerous requests for 
an opportunity to purchase Army com. 
bat rations, upon which all procurement 
contracts recently were terminated, 
Brig. Gen. J. E. Barzynski, commanding 
general of the Chicago Quartermaster 
Depot, announced that inventories of 
such rations will not and cannot be gold 
by the Army. 

Army authorities ask that civilians 
do not seek permission to purchase such 
rations from the Quartermaster Corps 
as these requests cannot be granted 
Army combat rations are not available 
for gift sale to Boy Scout troops, civie 
clubs and other organizations or to in- 
dividuals. 


NAME FEEDER CATTLE JUDGES 


Three prominent Corn Belt cattle 
feeders will act as judges of the Chi 
cago Feeder Cattle Show, to be held 
at the Chicago yards October 15 and 
16. They are Ferd F. Schmidt, lows 
show cattle feeder; J. Brown Hitt, well 
known Illinois feeder, and Homer 
Graber, also a show cattle feeder from 
Wisconsin. 











SET YOUR COURSE NOW 


for profitable livestock buying... 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





a me ee ee ee Se ee a 


Page 38 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


Sstavics 





DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. 


INDIANAPOLIS, INDIANA 


MeMURRBAY 











LOUISVILLE, KY. 











SIOUX CITY, IOWA 
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LIVESTOCK ORDER BUYING Ci 


South St. P 
West Fargo, N.Dw 
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Billings, Mont 
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240-27 
270-50 


330-3¢ 


Mediut 
160-22 
sows 
Good § 
270-3 
300-35 
330-3¢ 
360-4 
Good 
400-4. 
450-55 
Mediut 


250-50 
SLAUGE 


STEER: 
700- § 
900-1) 

1100-1: 
1300-1! 


STEER: 
700-11 
1100-13 
STEER 
700-11 


HEIFE! 
600- § 
800-10 


HEIFE] 


600- § 
800-16 


HEIFE! 
300- § 


HEIFE! 


Cows, 
Good 
Mediun 
Cutter 
Canner 


BULLS 
Beef, 
Sausag 
Sausag 
Sausag 
com 


VEALE 
Good ¢ 
Com 

Cull . 
CALVE 
Good ¢ 
Com 

Cull . 
SLAUGH 


SPRIN‘ 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Sept. 20, 1945, 
reported by Office of Production & Marketing Administration: 


Nat. Stk. Yds. Omaha 


tations based 
B08 Sy hogs) ; Chicago 


BARROWS AND GILTS: 
Good and Choice: 


Kans. City 


St. Paul 


el re ae ee ee 
1p 100 Ipe--- «tf 5014.75 14-70 only $14.45 only $13/90-14.50 $14°55 only 
160-180 Ibs...... 14.75 only 14.700nly 14.45 0nly 14.25-14.50 14.55 only 
180-200 Ibs...... 14.75 only 14.70 only 14.45 only 14.500nly 14.55 only 
2-220 Ibs......- 14.75 only 14.700nly 14.45 0nly 14.50 0nly 14.55 only 
299-240 1S... 200% 14.75 only 14.700nly 14.45 0nly 14.50 0nly 14.55 only 
940-270 Ibs.....- 14.75 only 14.70 only 14.45 0nly 14.50 o0nly 14.55 only 
570-500 Ibs...... 14.75 only 14.70o0nly 14.45 only 14.50 only 14.55 only 
330-360 | ee 14.75 only 14.700nly 14.45 0nly 14.50 o0nly 14.55 only 
edium: 
yen Ibs . 14.00-14.75 14.50-14.70 14.00-14.45 13.90-14.50 14.35-14.55 











sows: 
Good and Choice: 
270- Ibs.....- 14.00 only 13.70 only 
500-230 Ibs. . . 14.00 only 3 13.70 only 
330-360 ea 14.00 only 13.95 only 13.70 only 
360-400 Ibs...... 14.00 only 13.95 only 13.70 only 
_ 3.9 1 13.70 onl. 
450 Ibe...... 14.00 only 13.95 only 3.70 only 
$0300 Ibs...... 14.000nly 13.95 only 13.70 only 
Medium: 
950-550 Ibs...... 12.75-13.75 13.50-13.95 13.50-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 
STEERS, Choice: 


700- 900 Ibs..... 16.75-17.50 16.00-17.50 16.00-17.25 
900-1100 Ibs..... 17.25-18.00 16.25-17.90 16.25-17.50 
1100-1300 Ibs..... 17.40-18.00 16.50-17.90 16.50-17.65 
1300-1500 Ibs..... 17.40-18.00 16.50-17.90 16.50-17.65 
STEERS, Good: 

700- 900 Ibs. 14.25-16.00 
900-1100 Ibs. 14.50-16 


13.75 only 
13.75 only 
13.75 only 
13.75 only 


13.75 only 
13.7 


3. 
3.75 only 


13.50-13.75 


16.00-17.25 
16.25-17.65 
16.50-17.65 
16.75-17.65 





13.75-16.25 
14.00-16.50 


13.80 only 
13.80 only 
13.80 only 
13.80 only 


13.80 only 
13.80 only 


13.50-13.80 


16.50-17.50 
16.50-17.60 
16.50-17.70 
16.50-17.70 


14.25-16.50 
14.25-16.50 


50-16. 


, 14.25-16.50 
14.75-16.50 


14.50-16.75 


14.25-16.50 
14.25-16.50 





STEERS, Medium: 





700-1100 Ibs..... 11.50-14.75 11.50-14.25 50-14.25 11.75-14.00 11.25-14.25 
1100-1300 Ibs..... 12.00-15.25 11.75-14.50 12.00-14.50 12.25-14.25 11.25-14.25 
STEERS, Common: 

700-1100 Ibs..... 10,00-11.75 9.75-11.75 9.75-11.50 9.75-11.75 9.00-11.25 
HEIFERS, Choice: 

600- 800 Ibs..... 16.25-17.25 15.75-17.50 15.75-17.00 15.75-17.00 15.50-17.00 
800-1000 Ibs..... 16.75-17.75 15.75-17.50 16.00-17.35 15.75-17.25 15.50-17.00 
HEIFERS, Good: 

600- 800 Ibs..... 14.00-16.25 13.00-15.50 
800-1000 Ibs..... 14.00-16.75 13.00-15.50 
HEIFERS, Medium: 

500- 900 Ibs..... 11.00-14.00 10.25-13.75 10.25-14.00 9.75-12.75 10.50-13.00 
HEIFERS, Common: 

500- 900 Ibs..... 9.00-11.00 8.50-10.25 8.75-10.25 8.25- 9.75 8.50-10.50 


COWS, All Weights: 








al are 12.50-13. 27 10.75-13.00 
SS Nadeanne 10.25- 9.25-10.75 
Cutter & com.... 7.75-10.2 6.75- 9.25 
ddd made 6.25, 6.00- 6.75 
BULLS (Yigs. Excl.), All Weights: 
Beef. good ...... 12.00-13.75 11.75-12.50 12.00-13.25 11.25-12.00 11.75-12.50 
Sausage, good... 11.50-12.50 11.00-11.75 11.25-12.00 10.25-11.00 10.75-11.75 
Sausage, medium. 10.00-11.50 9.75-11.00 10.00-11.25 9.00-10.25 9.50-10.75 
Sausage, cut. 

.? specdekes 9.00-10.00 7.50- 9.75 8.00-10.00 7.25- 9.00 7.00- 9.50 
VEALERS: 
Good & choice... 13.00-15.00 12.50-15.50 12.50-14.50 12.00-14.00 12.50-14.50 
Com. & med.... 8.00-13.00 9.00-12.50 9.00-12.50 9.00-12.00 8.50-12.50 
a etévessenest 7.00- 8.00 6.00- 9.00 7.00- 9.00 6.50- 9.00 6.00- 8.5 
CALVES: 
Good & choice... 12.00-13.50 12.00-14.00 12.00-14.00 10.50-18.50 11.00-13.50 
Com. & med.... 8.00-12.00 9.50-12.00 9.00-12.00 9.00-10.50 8.00-11.00 
Dl titeanodeéss 6.75- 8.00 6.00- 9.50 7.00- 9.00 6.50- 9.00 6.00- 8.00 


SLAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 
Good & choice.. 








. 13.75-14.25 13.25-14.25 13.00-13.65 13.00-13.25 75-13. 

Med. & good.... 12.25-13.50 12.00-13.00 11.75-12.75 0.25-12. 
Common -+.» 10,50-11.50 10.00-11.50 10.00-11.50 9.25-10.00 
YL@. WETHERS: 
Good & choice... Dn. wxtersend.. esdhseanas 11.00-11.75 11.25-12.00 
Med. & good..... SEED > Kiticceces. medeccess 9.65-10.75  9.50-11.00 
EWES: 
Good & choice... 5.75- 6.00 5.00- 5.75- 6.00 5.25- 5.75 5.00- 6.00 
Com. & med..... 5.00- 5.75 3.50- £ 4.25- 5.50 4.25- 5.00 4.00- 4.75 

tations on wooled stock based on animals of current seasonal market 
Bo. ts and wool growth. Those on shorn stock on animals with No. 1 and 


2 pelts. 


Quotations on slaughter lambs and yearlings of Good and Choice and of 

ium and Good grades, and on ewes of Good and Choice grades, as combined, 
werenent lots averaging within the top half of the Good and the top half of the 
edium grades, respectively. 
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Your Future 


marketing problems will require 
selling ability. A buyers market is 
just ahead. 


We offer you a thoroughly experi- 
enced marketing organization for 


BEEF PORK 
VEAL LAMB 
STRAIGHT or MIXED CARS 











THEE. KAHN’SSONSCOoO. 


CINCINNATI, O. 


‘“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bidg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 


GET HIGHEST PRICES ALLOWED 


WITH NEVERFAIL 3-DAY HAM CURE 























Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct ...a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
pre-seasoned goodness. Write us! 




















H. J. MAYER & SONS CO. 
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Morrell’s Interest 
in Farm Problems 
Actively Practical 


LOSE relationship between live- 

stock producers and meat packers 
is deemed a necessity and is whole- 
heartedly fostered 
by John Morrell & 
Co., Ottumwa, Ia. 
The objectives are 
to help the farmer 
and producer with 
their problems, to 
confer with them 
on their grievances, 
and to enlighten 
them on difficulties 
which at times con- 
front the meat 
packing industry. 


T. H. FOSTER 


“Packers generally are not regarded 
by the public as being overly benevo- 
lent, and their interest in the livestock 
producer is not purely unselfish,” writes 
T. Henry Foster, chairman of the board, 
John Morrell & Co., in the most recent 
issue of Executive Service Bulletin. 


“Nevertheless,” he continued, “the en- 
couragement and financial assistance by 
meat packers to the activities of 4-H 
clubs, Future Farmers, agricultural col- 
leges and various livestock and farm 
organizations throughout the United 
States are very valuable ties between 
the two industries. This interest on the 
part of the packers is definitely a means 
of improving livestock on the farm, of 
reducing losses and animal diseases and 
injuries in shipping, and of making 
available better marketing information 
through radio broadcasts and through 
the publication and distribution of farm 
literature covering the whole field of 
livestock production and agriculture. 


“Our company,” Foster declared, 





“while not one of the largest, is large 
enough to maintain an agricultural 
service department in charge of a spe- 
cialist, who devotes his entire time to 
the business of being heplful in connec- 
tion with matters pertaining to agri- 
culture and to livestock producers, par- 
ticularly in the areas adjacent to our 
packing plants. 

“In addition, we employ a veterinarian 
who devotes his time to promoting the 
health of food animals. He works 
through bulletins, demonstrations, and 
addresses to various groups interested 
in livestock production and control of 
disease. The stamping out of diseases 
which are costing producers and pack- 
ers millions of dollars annually is cer- 
tainly an activity which obviously is 
most important to producer and packer. 


Maintain Service Bureau 


“Our agricultural service department 
is very active and fills a very important 
place in the daily operation of our busi- 
ness. It is our belief that a sound agri- 
culture is vitally important to our coun- 
try in more ways than one. With this 
conviction we have entered heartily 
upon a constructive program for co- 
operating with our next of kin, the pro- 
ducer. 

“In my opinion no more important 
youth organizations exist than those 
groups known as 4-H clubs and the Fu- 
ture Farmers of America. The object 
of these organizations of farm boys and 
girls is to develop industry leaders for 
the future, so the advantage of coopera- 
tion on the part of the meat packer 
with such young people is obvious.” 


Foster pointed out that scholarships 
of $250 have been established as an 
award to each 4-H boy and girl having 
the most outstanding program in each 
of the states of Iowa, South Dakota and 
Kansas. Another of the company’s in- 
terests is to cooperate with the agricul- 
tural colleges. 


—_— 


“These and similar activities pj 
be classed more or less as indirect con- 
tacts with agriculture,” Foster pointed 
out. “Direct action and contact are gh 
tained through the company’s livestock 
buyers, the highly trained men who deal 
direct with the producer and Whose 
business it is to keep the wheels turn- 
ing without interruption, and at the 
same time to maintain friendly rels. 
tions with the sellers, and all the while 
satisfying not only their employers but 
the livestock producers as well,” 


SALE OF ARMY COMBAT 
RATIONS NOT PERMITTED 


In response to numerous requests for 
an opportunity to purchase Army com. 
bat rations, upon which all procurement 
contracts recently were termi 
Brig. Gen. J. E. Barzynski, commanding 
general of the Chicago Quartermaster 
Depot,. announced that inventories of 
such rations will not and cannot be gold 
by the Army. 

Army authorities ask that civilians 
do not seek permission to purchase such 
rations from the Quartermaster Corps 
as these requests cannot be granted 
Army combat rations are not available 
for gift sale to Boy Scout troops, civie 
clubs and other organizations or to ip- 
dividuals. 


NAME FEEDER CATTLE JUDGE 


Three prominent Corn Belt cattle 
feeders will act as judges of the Chi- 
cago Feeder Cattle Show, to be held 
at the Chicago yards October 15 an 
16. They are Ferd F. Schmidt, low 
show cattle feeder; J. Brown Hitt, wel 
known Illinois feeder, and Homer 
Graber, also a show cattle feeder from 
Wisconsin. 











SET YOUR COURSE NOW 


for profitable livestock buying . . . 
AND AN EARLY ALLIED VICTORY! 


DAYTON, OHIO 





Saat mes | ff ) Aae f 


FORT WAYNE, IND. 


LAFAYETTE, IND. 
CINCINNATI, OHIO NASHVILLE, TENN. 
INDIANAPOLIS, IND. MONTGOMERY, ALA. 
OMAHA, NEB. 


KENNETT-MURRAY 


SERVICE 





DETROIT, MICH. 





Order Buyer of Live Stock 
L. H. MeMURRAY 


INDIANAPOLIS, INDIANA 




















































LOUISVILLE, KY. 
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SIOUX CITY, IOWA 





LIVESTOCK ORDER BUYING ©! 


South St. Pavi Minn 
West Fargo, N.D 


Billings. Mor 
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' 





STEERS, 
700-110 
1100-130 
STEERS, 
700-110 


HEIFERS 
600- 80 
800-100 

HEIFER: 


600- 80 
800-100 


HEIFER: 
300- 90) 


HEIFERS 
500- 90 


COWS, A 
Good .. 
Medium 
Cutter & 
Canner 


BULLS ( 
Beef. go 
Sausage, 
Sausage, 
Sausage, 
com. 


VEALERS 
Good & 


Com. & 
Call... 


CALVES: 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Sept. 20, 1945, 
reported by Office of Production & Marketing Administration: 


HOGS uotations ba: 
on Ms hogs) : 


BARROWS AND GILTS: 


sed 
Chicago 


Good and Choice: 






_ ree $14.00-14.75 $14.70 only 
100 ow .... 14.50-14.75 14.70 only 
160-180 Ibs...... 14.75 only 14.70 only 
180- Ibs... 14.75 only 14.70 only 
200- Ibs...... 14.75 only 14.70 only 
399-240 Ibs...... 14.75 only 14.70 only 
940-270 1bs....-- 14.75 only 14.70 only 
570-500 Ibs... 14.75 only 14.70 only 
930-360 Ibs...... 14.75 only 14.70 only 
Medium: : 
160-220 Ibs.. 14.00-14.75 14.50-14.70 
sows: 
Good and Choice: 
Ibe...... 14.00 only 13.95 only 
30390 BB... 000s 14.00 only 13.95 only 
330-360 Ibs...... 14.00 only 13.95 only 
360-400 Ibs...... 14.00 only 13.95 only 
ye 14.00 onl 13.95 onl 
50 Ibs.....- -00 only 3.95 only 
50-350 Ibs. ...+. 14.00 0nly 13.95 only 
Medium: 
950-550 Ibs...... 12.75-13.75 13.50-13.95 


STEERS, Choice: 











700- 900 Ibs..... 16.75-17.50 16.00-17.50 
900-1100 Ibs..... -18.00 16.25-17.90 
1100-1300 Ibs... .. -18.00 16.50-17.90 
1300-1500 Ibs..... -18.00 16.50-17.90 
STEERS, Good: 

900 Ibs... .. 14.00-16.25 
e.1100 Ibs..... 14.25-16.50 
1100-1300 Ibs..... 14.50-16.50 
1900-1500 Ibs... .. 14.50-16.75 

STEERS, Medium: 

700-1100 Ibs..... 11.50-14.75 11.50-14.25 
1100-1300 Ibs..... 12.00-15.25 11.75-14.50 
STEERS, Common: 

700-1100 Ibs..... 10.00-11.75 9.75-11.75 
HEIFERS, Choice: 

600- 800 Ibs..... 16.25- 

800-1000 Ibs..... 16.75-17 
HEIFERS, Good: 

600- 800 Ibs..... 14.00-16.25 13.75-15.75 
800-1000 Ibs..... 14.00-16.75 13.75-15.75 
HEIFERS, Medium: 

300- 900 Ibs,.... 11.00-14.00 10.25-13.75 
HEIFERS, Common: 

300- 900 Ibs..... 9.00-11.00 8.50-10.25 


COWS, All Weights: 


Medium 





BULLS (Yigs. Excl.), All Weights: 








Beef, good ...... 12.00-13.75 11.75-12.50 
Sausage, good... 11.50-12.5 11.00-11.75 
Sausage, medium. 10.00-11.50 9%.75-11.00 
Sausage, cut. & 

OS tvecieeee 9.00-10.00 7.50- 9.75 
VEALERS: 
Good & choice... 13.00-15.00 
Com. & med.... 8.00-13.00 

i ipbes 6ba0e% 7.00- 8.00 
CALVES: 
Good & choice... 12.00-13.50 12.00-14.00 
Com. & med.... 8.00-12.00 9.50-12.00 
SR axewess oss 6.75- 8.00 6.00- 9.50 


WAUGHTER LAMBS AND SHEEP: 
SPRING LAMBS: 




















Good & choice... 13.25-14.25 
Med. & good... 12.00-13.00 
Common ........ 10.00-11.50 
4. WETHERS 
ameies... 11.95-19.50 .......... 
good..... MRRP SEED icvvesccee 
& choice. 5.75- 6.00 
& med..... 5.00- 5.75 


wool growth. 





and 
* pelts 
tien ond 


Nat. Stk. Yds. 


on wooled stock based on animals 


Omaha 


$14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 
14.45 only 


14.00-14.45 


13.70 only 
13.70 only 
13.70 only 
13.70 only 


13.70 only 
13.70 only 


13.50-13.70 


SLAUGHTER CATTLE, VEALERS, AND CALVES: 


10.25-14.00 


8.75-10.25 





12.50-14.50 
9.00-12.50 
7.00- 9.00 


12.00-14.00 
9.00-12.00 
7.00- 9.00 








of 
Those on shorn stock on animals with No. 
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Kans. City St. Paul 


$13.90-14.50 
14.25-14.50 
14.50 only 
14.50 only 
14.50 only 


13.90-14.50 


13.75 only 
13.75 only 
13.75 only 
13.75 only 


13.50-13.75 


16.00- 
16.25- 
16.50- 
16.75- 


13.75- 
14.00- 
14.25-16.50 
14.50-16.75 


5-14.00 
5-14.25 





9.00-10.25 
9.00 


7.25- 


12.00-14.00 
9.00-12.00 
6.50- 9.00 


10.50-13.50 
9.00-10.50 
6.50- 9.00 


13.00-13.25 
11.75-12.75 
10.00-11.50 


11.00-11.75 
9.65-10.7 


5/25- 5.75 


4.25- 5.00 


$14.55 only 
14.55 only 
14.55 only 


14.55 only 
14.55 only 


14.35-14.55 


13.80 only 
13.80 only 
13.80 only 
13.80 only 


13.80 only 
13.80 only 


13.50-13.80 


16.50-17.50 
16.50-17.60 
16.50-17.70 
16.50-17.70 


14.25-16.50 
14.25-16.50 
14.25-16.50 
14.25-16.50 


11.25-14.25 
11.25-14.25 


9.00-11.25 





10.25-12.50 
9.25-10.00 


11.25-12.00 


9.50-11.00 


5.00- 6.00 
4.00- 4.75 


current seasonal market 


1 and 


on slaughter lambs and yearlings of Good and Choice and of 

Good grades, and on ewes of Good and Choice grades, as combined, 

tee lots averaging within the top half of the Good and the top half of the 
grades, respectively. 
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Your Future 


marketing problems will require 
selling ability. A buyers market is 
just ahead. 


We offer you a thoroughly experi- 
enced marketing organization for 


BEEF PORK 
VEAL LAMB 
STRAIGHT or MIXED CARS 














THEE. KAHN’SSONSCo. 


CINCINNATI, O. 


*“‘AMERICAN BEAUTY’’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 
BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVELAND 15—Fred L. Sternheim, 801 Caxton Bldg. 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 6—Earl McAdams, 204 Walnut Place 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 


GET HIGHEST PRICES ALLOWED 


WITH NEVERFAIL 3-DAY HAM CURE 























Today your customers demand the best. 
NEVERFAIL 3-Day Ham Cure enables 
you to turn out a supremely good prod- 
uct ...a ham that readily commands 
the highest price you are permitted to 
ask. Only NEVERFAIL 3-Day Ham 
Cure gives you that fragrant, aromatic, 
pre-seasoned goodness. Write us! 
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H. J. MAYE 


9 $s NC 


SONS CO. 












HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 




















Wilmington Provision Company 


Slaughterers of 
CATTLE - - LAMBS - CALVES 
TOWER BRAND MEATS 


U. 8S. GOVERNMENT INSPECTION 
WILMINGTON, DELAWARE 














> PHILADELPHIA BONELESS BEEF CO. 
223 Callowhill Street * Philadelphia 23, Pa. 
RECEIVERS OF 

Straight and Mixed Carload Shipments 


BEEF ano PORK 


8.A.1.EST.13 

















Liberty 
Bell Brand 


Hams — Bacon — Sausages — Lard —Scrapple 
F. G. VOGT & SONS, INC. — PHILADELPHIA, PA. 























INVEST IN 


ee | 


' Victory Bonps 














-PRODUCTS 
The Profitable 
Gruendler Way 


GRIND YOUR BY 


* 






Co ee 



















2915-17 North Market St., ST. LOUIS (6), MO. 





SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER showing the number 
of livestock slaughtered at 15 cen- 
core for the week ended September 15, 
1945. 

















CATTLE 
Week Cor. 
ended Prev. week, 
Sept. 15 week O44 
Chicagot ..... 22,530 18,641 19,570 
Kansas City 28,567 24,450 26,637 
Omaha* ...... 27,975 19,600 25,962 
East St. Louis. 15,300 16,342 14,699 
St. Joseph.... 15,155 11,889 12,943 
Sioux City.... 10,270 927 9,491 
Wichita* ..... 5,818 466 4,874 
Philadelphia .. 3,280 2,716 525 
Indianapolis .. 1,188 1,715 1,914 
New York & 

Jersey City. 11,490 9,641 12,3 
Okla. City®... ..... 14,933 19,112 
Cincinnati .... 7,007 4,989 5,744 
Denver ....... 9,675 7,385 10,680 
St. Paul...... 17,0385 18,193 17,455 
Milwaukee 4,161 3,246 3,841 

Dated .ccveces 179,451 162,133 187,827 

*Cattle and calves. 

HOGS 

Chicago ...... 49,446 41,357 74,794 
Kansas City... 15,243 22,733 30,423 
Omaha ....... 21,049 23,614 34,365 
East St. Louis' 26,448 28,793 62,766 
St. Joseph.... 7,2 9,206 18,976 
Sioux City.... 14,444 14,346 18,455 
Wichita ...... 1,368 1,477 4,793 
Philadelphia .. 7,605 5,189 12,159 
Indianapolis .. 8,703 10,694 22,505 
New York & 

Jersey City. 25,984 23,591 47,873 
Oia. O80y7...- soecs 4,214 7,487 
Cincinnati .... 8,542 8,210 13,828 
DED scuces J 5,053 11,903 
Be. BOGR.ccces . 5,395 14,568 
Milwaukee 2,718 2,230 5,509 

TOE .ccsess 200,593 206,102 375,404 


‘Includes National Stock Yards, B. 


St. Louis, Ill., and St. Louis, Mo. 
SHEEP 

Chicagot ..... 9,075 10,009 12,784 
Kansas City... 23,061 11,175 34,066 
Omaha ....... 6,748 7,855 38,604 
East St. Louis. 9,515 13,207 13,011 
St. Joseph..... 8,814 18,574 22,167 
Sioux City.... 10,754 7,855 16,339 
Wichita ...... 113 1,796 1,344 
Philadelphia .: 3,665 3,794 4,046 
Indianapolis .. 779 «861,711: 3,028 
New York 

Jersey City. 42,910 36,718 61,909 
ORER, Giiv.ccce cccse 3,972 4,918 
Cincinnati .... Seer . saess 
Denver ....... 13,087 7,620 15,623 
BE, BOW. cccce 15,394 12,339 21,527 


Milwaukee 1,310 1,051 


SEE cnweses 167,207 132,925 251,350 
+Not including directs. 











NEW YORK LIVESTOCK 


Livestock prices at Jersey 
City, Sept. 17, 1945: 


CATTLE: 


Steers, gd. & ch...... $17.75@18.00 


Steers, med. & gd..... 15.35@17.00 

Cows, com. & med..... 10.00@11.00 

Cows, can. & cut...... 6.50@ 9.00 

Bulls, com. & gd...... 9.00@12.50 
CALVES: 

Vealers, gd. & ch..... $17.50@18.00 

Vealers, com. to gd... 12.00@16.50 
HOGS: 

GE, BD Ma ciccccccccccsecccese nom 
LAMBS: 


Lambs, gd. & ch 
Ewes, med. to gd..... 


L aed $15.50@16.00 
5.00@ 7.50 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended Sept. 15, 1945: 


Cattle Calves Hogs*® Sheep 


Salable .... 477 1,812 227 1,106 
Total (incl. 
directs) ..8,100 10,282 15,146 38,574 
Previous week: 
Salable .. 700 3,198 835 1,412 
Directs 
incl. ...7,248 9,078 13,144 32,157 


*Including hogs at 3ist street. 
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CORN BELT DiREcT 
TRADING 


(Reported by Office of Production 
Marketing Administrations 


Des Moines, Ia., Se 
At the 19 concententiall ~ 
and 11 packing plants in 
and Minnesota, hog = 
were fully steady for the 
week. 




















































Hogs, good to choice: 








Receipt of hogs at Com 
Belt markets for the week 
ended Sept. 20 were as fol. 
lows: 


This Same 

week last ty 
aaa 15, 
a iets ccsonen 13;500 ie 
Bape. BW cccccoseces 19, 24,000 
> See 14,700 16,30 
i Seer 15,300 16,508 
Ge. Bevecccccased 15,800 15,00 





RECEIPTS AT CHIEF 
CENTERS 
Receipts at leading mar- 


kets for the week ended Sep. 
tember 15 were reported to 


be as follows: 

AT 20 MARKBTS, 

WEEK 

ENDED: Cattle Hogs Shep 
Sept. 15....351,000 190,000 29300 
Sept. 8..... 316,000 197,000 200,00 
BEE ccccses 364,000 345,000 475,00 
BEG . ccccese 355,000 438,000 568,00 
eer 334,000 443,000 586,00 
AT 11 MARKBTS, 

WEEK ENDED: Hogs 





Sept. 15 

Pe, Deoccesacscoesanae 

SED és cncscepessaeane 

BEE cécscc0<c00s ten eeee 

SED obec ccnusasescepeee 

AT 7 MARKETS, 

WEEK 

ENDED: Cattle Hogs Shep 
Sept. 15..... 257,000 134,000 18200 
Sept. 8......225,000 135,000 187% 
Pe ascvead 260,000 213,000 271,00 
Be éseeess 242,000 285,000 339,00 
RR. 188,000 284,000 252,00 


STOCKERS AND 
FEEDERS 


Stocker and feeder ship 
ments received in eight Com 
Belt states! in August, 194: 








Cattle and Calves 
Aug., 
1945 "7 
Stockyards ........ 149,315 190,04 
BOD srddectoucal 53,274 45,885 
Total, Aug. ......- 236,460 
July-Aug. ....+-++. 306,757 341,082 
Sheep and Lambs 
Stockyards ........ 164,616 199,82 
DSGEE  cdcecc covoal 189,007 191,88 
——— ne 
Total, Aug.......-- 353,623 408,88 
July-Aug. .....+++ 382,174 
*Data in this report are 








Under ‘‘Public Stockyards 
cluded stockers and f 
were bought at stockyards 
Under ‘Directs’ are included 
ers and feeders coming from 
states from points other than public 
stockyards, some of which ane 5 
spected at public stockyards 
stopping for food, water and 


from offices of state veter => 
ers whid 
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slONER 


Armot 
and 754 
Western 
Shippers 
bogs. 

Total: 
19,464 b 


Armour 
Cudaby 
swift .. 
Wilson 
Campbe! 
others 


Total 


Others 
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Wilson 
Others 
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Not 
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Meyer 
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PACKERS’ 
PURCHASES 


of Mvestoct by pachew 

1 centers for the week end- 

~ ies. September 15, 1945, as 
= ed to THE NATIONAL PROVI 


slONER: 


CHICAGO 
1,423 hogs; Swift, 85 hogs 
Wilson, 467 hogs; 
Agar, 737 hogs; 
Others, 12,216 


Armour, 
and 754 shippers; 
Western, 753 hogs; 
shippers, 3,783 hogs; 
a NE 22,530 cattle; 3,038 calves; 
19,464 hogs; 9,075 sheep. 


KANSAS CITY 
Cattle Calves Hogs 
1,721 

965 


2,119 
1,147 


135 1,282 2,856 
6,087 3,546 


Sheep 





OMAHA 


Cattle and 
Calves 


Cattle and calves: Nebraska, 197; 
Eagle, 77; Greater Omaha, 140; Hoff- 
man, 106; Rothschild, 454; Roth, 241; 
South Omaha, 1,484; Merchants, 68. 








Total: 23,818 cattle and calves; 

13,270 hogs and 13,368 sheep. 
E. ST. LOUIS 

Cattle Calves Hogs Sheep 

Armour ... 4,301 1,728 2,216 4,206 

wift ..... 4,484 3,509 1,622 4,128 

Hunter . 1,816 1,568 523 

Krey ....- sas eee 214 o06 
Heil ...... se a 590 
Laclede ... ede 946 

Sieloff ....  .. owe 298 ine 

re ... 4,699 326 1,687 568 

Shippers .. 9,767 3,157 4,621 1,997 

Total ...25,067 8,720 13,762 11,512 

8ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift ..... 5,671 1,026 1,779 5,819 

Armour ... 5,857 1,000 1,477 2,521 

Others . 3,533 660 3,280 

Total ...15,061 2,626 3,916 12,160 


Not including 161 cattle, 385 calves, 
3,803 hogs and 474 sheep bought 








SIOUX CITY 
Cattle Calves Hogs Sheep 
4,369 324 4,341 3,676 
5,072 175 4,396 3,331 
2,599 134 2,522 2,442 
‘ eee eee 
8,395 -». 8,408 1,185 
21,032 634 14,667 10,634 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy ... 2,149 1,399 697 2,113 
Guggen’hm 1,171 ae see vee 
._— 
terta, 159 49 
Dold ao 172 500 
Sunflower 47 122 ase 
Others 4,851 ae 705 200 
Total ... 8,549 1,399 2,078 2,313 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 
Armour ... 4,537 3,250 306 994 
Wilson ... 4,029 3,086 234 939 
Others 450 2 633 eee 
Total ... 8,016 6,388 1,173 1,933 


Not including 272 cattle, 2,659 hogs 
and 2,418 sheep bought direct. . 


CINCINNATI 

Cattle Calves Hogs Sheep 
Gall’s ..... re Fr ‘ sia 414 
Kahn’s ... 868 1,945 ‘ 
Lorey .... 13 398 
Meyer .... 33 ae 
Schlachter. 310 21 7“ 

> a -.. 2,002 
National .. 293 |. : ser ats 
Others ....2,840 715 526 186 
Shippers... ‘182 562 1,510 3,584 


Total ... 4,700 1,298 8,688 4,184 


Not including 2,716 cattle and 1 
hogs bought direct. a 


The National Provisione 


FORT WORTH 





Cattle Calves Hogs Sheep 

Armour ... 3,299 5,285 68 13,198 

Suse seen 3,570 6,966 159 18,522 
ue 

Bonnet 498 9 14 5 

P estcee 1,024 46 19 eee 

Rosenthal. 242 21 13 eve 

Total ... 8,633 12,827 273 31,725 

DENVER 

Cattle Calves Hogs Sheep 

Armour ... 1,318 426 2,520 14,568 

TF 1,195 585 1,946 12,889 

Cudahy ... 1,029 31 1,272 3,906 

Others . 8,731 401 489 19,586 

Total ... 7,273 1,043 6,227 51,089 

8T. PAUL 

Cattle Calves Hogs Sheep 

Armour ... 2,080 2,362 1,942 5,660 

Cudahy ... 1,013 962 -.. 9,089 

Swift ..... 6,059 2,963 2,945 6,695 

Others .... 9,605 1,026 oes eee 

Total ...18,757 7,313 4,887 15,394 


TOTAL PACKER PURCHASES 


Week Cor. 

ended Prev. week, 

Sept.15 week 1944 
Cattle ...... 199,828 176,465 190,967 
OEE vcccwne 91,946 96,128 212,572 
Sheep ...... 177,772 156,664 221,687 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stock Yards for current and 
comparative periods. 





RECEIPTS 
Cattle Calves Hogs Sheep 
Sept. 14... 2,588 282 7,081 5,012 
Sept. 15... 1,168 116 2,881 2,419 
Sept. 17...19,297 1,730 6,625 4,879 
Sept. 18... 7,870 1,142 8,876 7,436 
Sept. 19...13,442 691 8,316 3,006 
Sept. 20... 6,000 7,000 7,500 
*Wk. 
so far...46,609 4,363 30,817 22,821 
Wk. ago..46,188 3,808 33,563 20,728 
BOGS ccccce 42,079 4,932 51,335 32,777 
1943 ...... 46,673 3,735 69,989 47,954 | 


*Including 8,172 cattle, 880 calves, 
15,976 hogs and 10,652 sheep direct to 
packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
Sept. 14... 1,648 65 925 473 
Sept. 630 ose 214 pe 
Sept. 5,409 166 172 361 
Sept. 3,231 287 795 1,729 
Sept. 5,553 261 876 807 
Sept 100 500 
Wk. 
17,693 814 2,343 3,397 
. 17,798 967 3,021 2,247 
-13,596 $22 3,507 1,761 
17,773 5385 3,376 1,471 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chi- 
cago packers and shippers week ended 
Thursday, Sept. 20, 1945: 








Week ended Prev. 
Sept. 20 week 
Packers’ purch..... 14,583 15,429 
Shippers’ purch.... 3,268 4,288 
Beta .cccccccese 17,851 19,717 
SEPTEMBER RECEIPTS 
1945 1944 
GABT®  cccccccsocescs 140,124 128,879 
GED ccccccccecates 12,883 16,692 
DE veecceeneeeases 113,754 174,599 
GROG ccccccscocccese 75,255 107,421 
SEPTEMBER SHIPMENTS 
1945 1944 
GORE cosccntseasses 54,722 46,955 
MD “sebeeeceeeees een 9, 12,656 
BEEP ccccccecesesecs 7,364 10,396 





PACIFIC COAST LIVESTOCK 


Receipts for five days end- 
ed September 14: 


Cattle Calves Hogs Sheep 


Los Angeles ..9,106 2,045 6522 315 
San Francisco..1,180 3815 2,036 4,350 
Portland ....., 2,885 800 260 3,475 





ber 22, 1945 























































wad WATER HEATER 


10 SIZES TO HEAT 130 to 700 
GALLONS PER HOUR —50° temperature rise 
Sturdily built of steel for longer life. 
Amply strong for higher pressures from 


city mains. Easy to fire and easy on 


the fuel bill. 
Write Deportment 95-89 
for 6" scale with pipe 
diameter marking. 


KEWANEE BOILER 
KL WANEE 


Aver R » & Stardard Savitars 


COOKING TIME REDUCED 
33% BY GRINDING 


IN THE 


M&M HOG 


CUTS RENDERING 
COSTS 
Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M & M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


CORPORATION 














AVAILABLE 
AGAIN! 


After 3 years occupation in the 
war effort, we now have WPB 
approval for unlimited produc- 
tion of Adelmann Ham Boilers. 


Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. ° Chicago Office, 332 S. Michigan Ave., 4 
i 



















THE 
CASING HOUSE 


Bearu. Levis Co., inc. 


ESTAULISHEO 1682 


MEW yYoRK 
BUENOS AIRES 


LOMDON 
WELLINCTON 


CHICAGO 
AUSTRALIA 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S. Department of Agriculture, Production & Marketing 
Administration.) 


WESTERN DRESSED MEATS 





WEEKLY INSPECTED SLAUGHTER 


Livestock slaughter at 32 inspected centers showed 
improvement during the week ended September 15 egy 
with the week earlier when there was a holiday. Cattle q 


































New York Phila. Boston ~ 
STEERS, carcass | Week ending Sept. 15, 1945.... 4,587 2,885 1,247 ter rose to the highest level of the year and ranked } 
Week previous ............... 6,741 2,430 917 than the heavy kill of a year ago. However, volume of other 
Same week year ago........... 3,091 =: 1,292 318 classes of livestock all ranked smaller than for the Same time 
COWS, carcass Week ending Sept. 15, 1945. 8,285 2,499 1,491 of last year. 
Week previous ...........+..+. 2,908 3,171 1,152 Cattle Cake of 
Same week year ago..........- 1,893 2,174 1,253 NORTH ATLANTIC ae O88 Sheep 
. N York, Newark, J F GP ccccvcsse 11,940 q 
BULLS, carcass Week ending Sept. 15, 1945. 152 54 MS 0 Ecittenese, Paliadeiebia ....... ee pact 5448 a 25.24 42,910 
Week previous ..........+-«++- 124 18 142 NORTH CENTRAL : an 
Same week year ago..........- 270 1 184 ee, Cleveland, Indianapolis........ 3 2,149 26,544 
Chicago, DEED ase nccescecercscccsocece 3, 8, 
VEAL, carcass Week ending Sept. 15, 1945. 8,225 1,852 446 St. “Paul- Wisconsin Group*......-..++++++. 28,2 18'550 $e 
Week previous ..........+-0005 14,156 —. 2,021 1,035 St. —" ABO? . ccvcccccvccccccccscccocece Py 4 12,932 26)448 - 
5 GEO GF ccccccccccccsescccsccovcecooce ’ 
Same week year ago........... 7,271 1,097 445 oan Ay ty EERE RR REE ACRE BEES 25,136 ote en Pi 
LAMB, carcass Week ending Sept. 15, 1945 17,056 6,109 6,820 Kansas City .....-.ssecccccceceecccscceee DBs 567 14,455 15,243 op gm 
Week previous ................ 25,048 6,894 8,565 ee ae A, NI sé ved 6b 0c cascovcectesans 15,088 6,056 84,452 36,804 
Same week year ago........... 17,402 7,327 10,477 SOUTHEAST* ..........ccececeecerencceees 10,537 7,318 6,895 Bt 
MUTTON, carcass Week ending Sept. 15, 1945. 10,111 2,588 3,683 SOUTH CENTRAL WEST®................. 34,217 28,267 18,088 45 9m 
Week previous ..........+-+++- 9,291 1,241 2,670 ROCKY MOUNTAIN® .......ccccccccccccces 6,559 1,633 7,314 
Same week year ago........... 3,921 1,179 ee ne’ 7 oct taceccdedcautsdauacexesauuen 19,500 3,701 14,180 49,507 
PORE OUTS. 2 Week ending Sent, 15. 1903 581.058 256.971 ‘ pRB epee sect retoeepsoesces: 262,844 115,030 366/389 
= 8. Se a pte Me Sanpete MN: MR ose nseskabareneetxnte 209,179 91,109 355,582 279/58 
Wee: POCVERED ~ cccccccccccccss 898,349 214,950 Tete) Mat FOR. 2. cccccccccccsccvcscsccees 248,216 131,074 622,617 
Same week year ago...... 965,248 328,345 68, 317 ‘Includes St. Paul, S. St. Paul and Newport, Minn., Madison, 
‘ated ae = - - Green Bay, Wise. “Includes St. Louis National Stockyards, BE. St. 
BEEF CUTS, lbs. Week ending Sept. 15,. 1945 239,980 and St. Louis, Mo. *Includes Cedar Rapids, Des Moines, Fort Dodge, Masos 
WOE BUSTER cirvedoccoccases 338,175 City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Aberin 
Same week year ago........... 363,936 Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, “Ala., Ta 
Fla., and Albany, Atlanta, Me gs Moultrie, Thomasville, Tif 
LOCAL SLAUGHTERS ®Includes S. St. Joseph, Mo., Wichita, Kan., Oklahoma City, Okla., Ft. 
CATTLE, head Week ending Sept. 15, 1945.... 12,402 3,280 rr we ludes Denver, Colo, Ogden, and Salt Lake, wish. Tincludes Los 
Week previous ...............- 10,738 2,716 ee eee Seen ms a 0, Vallejo, Calif. 
Same week year ago........... 12,370 2,525 
CALVES, head Week ending Sept. 15, 1945.... 9,548 1,559 
Week peetlens: 2. ..052.05000... 8,581 1,682 SOUTHERN RECEIPTS 
Same week year ago........... 13,511 2,465 . 
HOGS, head Week ending Sept. 15, 1945.... 25,984 7,605 Receipts of livestock as reported by the War Food Admin 
Week previous ..............-+ 24,742 3,189 istration, at eight southern packing plants located at Albany, 
Same week year ago........... 47,335 12,159 Columbus, Moultrie, Thomasville, and Tifton, Ga.; Dothan, 
SHEEP, head Week ending Sept. 15, 1945.... 42,910 3,665 Ala.; Jacksonville and Tallahassee, Fla.: 
Week previous ...........+..+. 37,408 3,794 Cattl 
Same week year ago........... 62,52: 4,046 “** Week ded Sept. 15 ey Calves Hogs 
Country dressed product at New York totaled 3,589 veal, no hogs and 260 pe oi cia es es ehER Sa alia bandh RS 2,207 3,88 
lambs. Previous week 1,899 veal, no hogs and 101 lambs in addition to that Last Week .......ceeeeecececeeeceeeeeeeeeeeeeee s 1B, 106 1,030 3,042 
shown above. ORE DOP ccdcvcccawsisdossoneecessecvcntecsasciv’ 2,733 1,422 9.08 
BEEF *+ PORK +« VEAL +« LAMB 
HAMS = BACON += SAUSAGE 
LARD » CANNED MEATS « Sheep, hog and beef casin 
P, nog casings 
JOHN MORRELL & CO. 
General Offices: Ottumwa, lowa 
* oJ 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 











KREY PACKING COMPANY 


ST. LOUIS, MISSOURI 


Eastern Representatives 


H. D. AMISS ROY WALDEG 
600 F St. N. W. 


443 Broad 
Washington, D. C Newodk, Mo 
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Position Wanted 


SSIFTED ADVERTISEMENTS 


Help Wanted 


Equipment for Sale 





SALESMAN 20 years’ packinghouse experience 
wt paving following in metropolitan New Jersey 
among wastesseee, a og and —— 
conn with car-rou 
mas conneetion on hE NATIONAL PROVI- 
g0NER, 740 Lexington Ave., New York 22, N. ¥. 


———— 
posITION WANTED: 22 years’ 
ag canned meat pete. Refer- 
ees available. W-265, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





experience in 





——_—_—_—_- 

L AND CUT FOREMAN: 15 years’ ex- 
Biace, desires position. Best references. W-264, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
&., Chicago 5, 





Help Wanted 





Man For Packaging Development 


by progressive midwest manufacturer of 
jor ae materials, which has established 
development facilities, to do technical, or field 
service work in the packing industry on the de- 
velopment of new, and improved packaging ma- 
terials for the industry. Should know meat prod- 
uts, their production, and packaging problems. 
Ability to do contact work with prospective cus- 
tomers essential. W-266, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Il. 





REPRESENTATIVE WANTED: A large manu- 
faeturer requires an aggressive representative, 
thoroughly acquainted with food products manu- 
facture, to handle metropolitan New York terri- 
tory. Products consist of raw materials and ex- 
tracts of botanical origin used in the manufacture 
of food products. Reply with full details to Box 
W-267, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





WANTED: Assistant to general manager by com- 
Mest operating a medium size packing plant. 


have a thorough knowledge of all oe. 

house operations, including costs and sales. This 
is an excellent opportunity for a future. Replies 
confidential. W-203, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





MEAT CANNING SUPERINTENDENT: Experi- 
enced in canning civilian meat products, to take 
fall charge of meat canning department in plant 
located in large eastern city. Good opportunity, 
permanent job. Give ss details, and salary ex- 
pected. W-268, THE NATIONAL PROVISIONER, 
47 8. Dearborn St., Chicago 5, Ill. 





WANTED: Assistant general manager. Excellent 
portunity with a medium size packing com- 
pany. Requires thorough knowledge of productions, 
costs and sales. Give details, experience, quali- 
fications, age and salary wea W-270, THE 
XATIONAL, PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, 





WANTED: All-around beef and pork butchers. 

We have an excellent opportunity, a good future 

with good pay for the right parties, with a grow- 

ing concern in western Nebraska. Replies are 

Nena enntential. Glaser’s Provisions, McCook, 
a. 





WANTED: Working sausage foreman for small 
packing plant located in central Ohio. Must know 
all divisions and how to handle other help. Also 
oe boner for beef and pork. W-269, THE NA- 
TIONAL a One, 407 S. Dearborn St., 





WANTED: A working, killing-floor foreman. 
Must have a thorough knowledge of all operations, 
and be familiar with U. S. Inspection regulations. 
State age, experience in detail, and salary accus- 
tomed to. Glaser’s Provisions, McCook, Nebraska. 





WANTED: Plant engineer for small diversified 
packer, capable of nee SE char; 4 4 

~ et Fe * peeemeeee 
ee é NATIONAL PRO. 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 


The National Provisi 





Sant h 








SUPERINTENDENT WANTED: B.A.I. beef pack- 
ing plant, 150 to 200 head fails ys Man 
with highly efficient production record from kill- 
ing room to finished product. Wonderful > pas 


position, permanent, with old establish 
Confidential. W-247, THE NATIONAL PROVI- 
SIONER, 407 S. Dearborn St., Ohicago 5, Ill. 





OPPORTUNITY: Wanted, pork killing and cutting 
foreman. Splendid opportunity for young man 
with thorough knowledge of the pork operation 
in expanding eastern concern. One preferred with 
high school education and familiar with costs. 
W-232, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





FOREMAN WANTED: Must be experienced sau- 
sage maker, able to handle help. Good job for 
right person in a complete new large building and 
equipment in the middle west. State age, experi- 
ence and salary expected. W-258, THE NATIONAL 
* tlc 407 8. Dearborn St., Chicago 5, 





PRODUCTION SUPERINTENDENT: Wanted by 
large mid-west oan manufacturer. Must know 
the sausage business and be —_ a nant help. 
— detalle of past experien salary 

ed. W-106, THE NATIONAI pROVISION. 
£ . 407 8. Dearborn St., Chicago 5, Ill 





EXCELLENT OPPORTUNITY: For A-1 sausage 
maker foreman who thoroughly understands cur- 
ing and processing hams, bacon, sausage and 
meat specialties, and can handle help. W-271, 
THE NATIONAL PROVISIONER, 740 Lexington 
Ave., New York 22, N. Y. 





SAUSAGE MAKER, BUTCHER: Excellent oppor- 
tunity, small Colorado packing plant offers ex- 
poe = — climate and -“ conditions un- 

ualled where. W-249, EB NATIONAL 
PROVISIONER, 407 8. i. St., Chicago 5, 





WANTED: Mechanical draftsman with desi 
perience, posktn house knowledge preferable 
not essential. hicago location. 
offices and cafeteria. W-262, 
cate ena 407 S Dearborn 


ex- 
but 
Air conditioned 
E NATIONAL 
St., Chicago 5, 


1—2#4 Boss Junior Jerkless Hog Hoist 
1—6x12 Steel Hog Scalding Tank 
1—4x6 Iron Gambreling Table 
1—Dehairing Machine 
Peoria Packing 


Division, Stahl-Meyer, 
Peoria 2, Ill. 


Inc., 





One #16 Sharples super centrifuge, clarifier bowl 
and contact parts or monel metal, with motor. 
Good condition. Price $1500.00. FS-272, THE 
NATIONAL pier 407 S. Dearborn 8t., 
Chicago 5, Ill 


Plants Wanted and for Sale 


PACKING HOUSE, meat market and retail gro- 
cery, 80 miles from Denver, Colorado. On two 
acres, has two houses, 215 cold storage boxes, net- 
by over per month. Price $15,000 with 

down, balance like rent. E. E. Lehman, 
1218 Clarkson St., Denver 3, Colo. 











FOR SALE: Render ring i -* in California, aver- 
age net profit $100, Will sell all or part 

business. If part of business is sold, will turn 
management over to buye FS-253, ‘THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 





waneeP: To buy or small poties yams 
with B. 


A.1. Inepection _ slau, 
cattle. W-133, THE NATIO Natt "PROVISIONER, 
407 8. Deectenn ie 1 Chicago 5, 





Miscellaneous 





CANNED MEATS WANTED 
Excess of government contracts. Civil- 
ian canned meats. Wire your offerings. 

MARTIN PACKING CO. 
127 Belmont Ave., Newark 3, N. J. 





DRAFTSMAN: Familiar with packing house con- 
struction and machinery. Permanent position with 
good pay. Location, mT Illinois. Address 
W-239, THE NATIONAL PROVISIONER, 407 8S. 
Dearborn St., Chicago 5, Ill. 





CATTLE AND LAMB BUTOHERS: Three good 
butchers. Steady work in gocemnaes ins 


spected 
house. Say wages and work conditions. Write 
to P.O. Box 305, or apply to William J. Kaufman, 


235 Buffalo Road, Rochester, N. Y 





Equipment for Sale 





1—Arctic ice machine, 50 ton, bore, 18” 
stroke, 12’ fly wheel. 1—Belt 2 me, ve wide, 57’ 
long. 7 electric motor 75 H.P. induction’ mo- 
tor phase, 440 volts, R M 690. 
1—75 H. ? ‘Cutler Hammer starter variable speed, 
3 phase, 440 volts. This unit is in full operation 
and in fine running order, and will bear close 
investigation. See it in operation. Will sell as a 
whol , or will sell any part of it. Buyer 
to remove same. (©. Ingebrand, 455-457 Wabasha 
St., St. Paul 2, Minn. 


MEAT PACKERS—ATTENTION 
FOR SALB: 1-Anderson #1 expeller, 15 H.P. 


ees a_i 
Ib. meat’ mixer; 


1-341 meat gots: 
silent cutter; 1-Brecht 
sausage pan 1-Creasy $85 A. # 1-Victor 8 


ice WHA 
HAVE YOU FOR satel Consolidated A 
Co., Inc., 14-19 Park Row, New York City 7, N. Y. 








FOR SALE: NEW 1—Enterprise owe 25 H.P. 
type 


60 cy. 230 V. 2 ph. A.C. 4566 t 

1—tin hood, 1—wrench, knives and 3 plates. 
1—funnel for meat chopper. 1—Aux tray 374566. 
3—Hallowell trimming tables with side planks 
Fig. 1212 two (never used), Lancaster Packing 
Co., 820 N. Christian St., Lancaster, Pa. 





FOR SALE: Hog casing cleani machine 100 gal. 
steam jacketed kettle 1000 Ib. lard agitator. 
Chas C. Isecovitz, 260 Harrison Ave., Jersey City, 


Pp 22, 1945 





FOR SALE: Canvas covers, tarpaulins; truck, 
boat, machinery; new highest test, full weight; 
mildew, waterproof; rust proof grommets set in 


reinforced patches. All sizes. 
ment. Direct factory prices. 
Co., Dept. 67, Milwaukee, Wis. 


Immediate ship- 
Industrial Mfg. 





TO LEASE: We have a canning line to lease in 
our sausage mannfeetering plant for a canner who 
wishes also to include boning. ing § _ located 
25 miles southeast of es F Also has railroad 
facilities. W-244, AT 1ONAL PROVI- 
SIONER, 407 8. Sesskaun St., Chicago 5, Ill. 





BROKER who has sold to meat job or 25 
years wants beef and pork shipper. Address L. B. 
Nichols, 423 Miners Bank Blidg., Wilkes-Barre, Pa. 





WILL BUY BEEF AND VEAL 
CAR LOTS OR TRUCK LOADS 
FRESH OR FROZEN 
BONELESS COW AND BULL MEAT 
SAUSAGE MATERIALS 
WIRE OFFERINGS AND 
QUOTATIONS 
to 
FRANK A. BLUM & SONS 
1218 West Carson St., 





Pittsburgh, Pa. 


ADVERTISERS 


in this issue of THE NaTIONAL Provisio 





It wasn’t that the bull looked so good, but rather that he f 
signified bigger and better things to come. That seems to be the nna ps oy 
summary of the Hal Boyle story of the Bull of Narumi, who pt yy * eseap 
labored in a Jap prison camp near Nagoya, as several hundred Armour and Company 
marines watched him every day. Boyle reports that the bull 
was in poor condition—he seemed tired and old, and his “ribs 
stuck out like clothespins on a laundry line.” As long as the Sat wy ene Sates nome Company 
marines were prisoners of the Japs, their diet was poor, but they incinaetl Butchers’ Supply Co. 
watched the bull daily, and their mouths watered as they Scuke Raman Aan process 
thought of good steaks and fine cuts. So, the marines decided 
to buy the bull from the Jap farmer, who asked a stiff 8,000 yen, Daniels Manufacturing Co 
almost $100. In figuring their meager rewards for work, the 275 sansianateieneatieneninns 
marines found that it meant almost 300 days of work for all of Early & Moor, 
them to “earn” the bull. 

Once they had decided to buy him, the marines watched over 
the animal as they would over a child. They inquired of his 
health, asked about his diet, and did everything possible to 
make sure he would be in “good shape” for them. Came the 
Allied victory, the marines paid off the farmer, took the bull and Ham Boiler Corporation i 
as Boyle said, gave him the “American version of Hara-kiri.” ones Week teen, PeneaneRRRim i Y 
And that is how, Boyle reported, the old bull of Narumi “joined a Company F 
the United States marines.” 

Kahn’s E., Sons Co., 


xk k * 
Kennett-Murray & Co 


The story went something like this: A dinner guest in a Kewanee Boiler Corp 
Virginia home was telling his host how to prepare ham that Kohn, Edward Company 
would be even better than the famous Virginia ham. “Place the ey Pacting Go 
ham in a deep pan,” said the guest, “and for one whole day Layne & Bowler, Inc 
soak it in rye whiskey and then cook just a little while. The Legg Packing Company, Inc., A.C..........0000sceeseeeeeee 6 
second day add a bottle of rum and cook a while. The third Levi, Berth. & Co, Inc 
day add a bottle of port wine and on the fourth day a bottle of Mayer, H. J., & Sons Co 
bourbon.” The host turned to his Negro cook, Sam, who had McMurray, 
been standing by, listening with great interest, and asked, Mitts & Merrill 
“Sam, what do you think of that?” ‘Ah don’t know about de 
ham, boss,” he answered, “but it sho do sound like the makin’s Paterson Parchment Paper Co 
of mighty good gravy.” Philadelphia Boneless Beef Co 
Rath Packing Co 


> _ oe Robbins & Myers, Inc 


Ryerson, Joseph T. & Son, Inc 


Smith, H. P., Paper Company 
Out of the Past ees Smith’s Sons Co., John E 
Specialty Mfrs. Sales Co 
{Based on information from the files of THE NATIONAL PROVISIONBR) Stange, Wm. J., Co 


Thirty years ago almost to the day—the exact date was ne eth neon tl ng gg leas 


September 25, 1915—Tue NaTIonaL PROVISIONER gave vocif- Stevenson Cold Storage Door Co 
erous vent to its indignation over British seizure of American Swift & Company 

meats on the high seas. It was the second year of World War I United Cork Companies 

and the United States had not yet become involved in the con- U. S. Slicing Machine Company 
flict. The Provisioner charged: ‘The action of the British prize 
court in the packers’ case in confiscating a large amount of 
property would have been almost unbelievable earlier in the 
war, for heretofore Britain has been the loudest in her demands Wilmington Provision Co 
that international agreements be kept. Indeed, her entrance ee Oe 

into the war was due, so she said, to the violation by Germany 
of the rights of Belgium . . . There was nothing produced in the While every precaution is taken to insure accuracy, we cannot gua 
trial of the packers’ case to show that they had not scrupulously antee against the possibility of a change or omission in this 
fulfilled every requirement of international law in making a 
shipment from one neutral country to another [the meat car- 
goes seized were en route to Scandinavian countries] . . . There 
is still a chance that the British Privy Council will take a more The firms listed here are in partnership with you. The 
reasonable view of the situation than has been the case with the and parma pl ~~ preag ayes —e one = 
Prize Court, and that England will not be classed with the conbenibatie na ve help as +” pit hog better products witell 
violators of international agreements, nor the cause of wide- can merchandise more profitably, Their advertisements off 
spread disaster to the livestock interests of this country.” opportunities to.you which you should not overlook, 


James Co., 


Vilter Manufacturing Co 
Vogt, F. G. & Sons, Inc 
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